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Each flour based product requires its specific flour profile.
The Mixolab Profiler entirely characterizes this profile
within a range of 6 mini/maxi quality values.
In 1 single test, get the Mixolab Index of your flour and see if it’s IN
the Target Profile. 
With the Mixolab Profiler, your quality is under control
You asked for it...   ...CHOPIN made it!
More information about the Mixolab Profiler on:
www.chopin.fr/mixolab.profiler.pdf
Two heads ...
... are better than one.
SPECIALISTS IN QUALITY CONTROL OF GRAIN, FLOUR, FOOD AND FEED
 www.perten.com
Perten Instruments & Newport Scientific have joined forces. We provide our 
customers unrivaled experience, expertise and a complete line of up to date analysis 
systems - NIR, RVA, Falling Number, Gluten, Dough Rheology, Moisture, and Single 
Kernel testing. From grains to finished goods, from R&D to quality control, our 
instruments perform analyses of functional and compositional properties necessary for 
you to make decisions that save you time and make you money.
To find out more about our quality solutions and for local contact information, please 
visit us at www.perten.com.
ARTISAN AND INDUSTRIAL BAKING  |  GRAIN PROCESSING  |  SPECIALTY INGREDIENTS
At Caravan Ingredients, we know each 
customer has unique needs.  That’s why we 
oer customized solutions.  
As health and nutrition becomes an 
increasing concern among consumers, now 
is the time to expand on your health and 
wellness oerings.  Caravan Ingredients 
can custom blend vitamin and nutritional 
premixes for any application including 
sports drinks and nutritional bars.
With Caravan Ingredients’ quick turnaround 
time on samples, a custom solution is days 
away from your door.  Give us a call today, 
800.669.4092. SERVICE AND TECHNOLOGY WORKING FOR YOU
NUTRITIONAL PRODUCTS
                           CUSTOMIZED FOR YOU   
800.669.4092  | www.caravaningredients.com
32008 Abstracts – Available Online 
This year abstracts DO NOT appear in the program book or in 
a separate abstract book. Searchable abstracts are available on 
the meeting website at http://meeting.aaccnet.org under the 
program tab. 
New!! Abstract Printing Station
Abstracts are accessible during the meeting at the abstract 
printing station, located by exhibits 432 and 433, where you 
can search and print the abstracts for sessions you are most 
interested in attending.
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5As the 2008 AACC Program Chair, I am excited to welcome you to Honolulu. I truly believe that the AACC 
International Annual Meeting is the place for scientific and technical information in our field, and I couldn’t be 
more proud than I am of the program we’ve put together this year. 
Representatives from over 100 universities and 80 companies from 30 countries will present their research at this 
year’s annual meeting, making this a truly global experience. The central location in the Pacific Rim has made 
attendance possible for many speakers, presenters, and attendees from this region. There will be more symposia 
sessions than ever before, plus two special pre-meeting workshops, over 350 oral technical presentations and 
posters, and of course, the all important and relevant exhibition of the industry’s top suppliers.
This meeting should serve as your link to the latest research and technological developments in our industry 
and will help you come face-to-face with the top scientists in our field. Here is your chance to increase your 
knowledge, test your theories, and share your ideas. AACC International, a leader in gathering and distributing 
scientific and technical information, provides the annual meeting as your best opportunity to dissect and discuss 
what we’ve been working on throughout the year. 
AACC International is a truly a global organization with members in locations all over the world, except for this 
one week of the year when we are all here together. I truly hope you enjoy the program, as well as your time in 
Honolulu with the best our industry has to offer. 
Jonathan W. DeVries





A Welcome from the Program Chair 
6About the Organization
AACC International brings 
together top grain scientists from 
around the world and from diverse 
backgrounds of academia, industry, 
and government to solve problems, 
share information, exchange 
ideas, and create solutions. 
Members come together to solve 
current industry issues, determine 
quality measurements, and define 
components. From taking action on 
current issues affecting the grain-
based food industry to creating 
globally accepted science-based 
definitions, AACC International 
members shape the future of grain-
based food products and policy. 
AACC International makes it easy 
for members to stay on top of grain 
science research, nutrition trends, 
and new technology through 
numerous resources. Members rely 
on Cereal Foods World, Cereal 
Chemistry, specialized publications 
and meetings, the check sample 
service, and annual meetings to 
maintain a competitive advantage 
in the rapidly changing grains 
industry.
AACC International enables 
members to receive training 
and build the skills needed to 
achieve personal and professional 
success. Members at all career 
stages receive lifelong learning 
opportunities through specialized 
short courses that offer cutting-
edge research, insight, and a global 
perspective on issues affecting 
the worldwide grains-based food 
industry. Members also receive 
valuable, real-world management 
training by serving in committees, 
divisions, and sections.
Visit the AACC International 
Marketplace in the Exhibit Hall 
to learn more about AACC 
International’s many new and 
exciting resources and services!
A Message from the President
Welcome to Honolulu! I strongly encourage you to make the most 
of your time here. The meeting’s technical sessions, emerging 
issues, special events, and networking opportunities offer unlimited 
opportunity for the exchange of ideas and discussion that keeps our 
science relevant. The AACC International Annual Meeting draws the 
best scientists and speakers in our industry and allows you to mix and 
mingle with them on a very personal level.
In this time of changing food supplies and agricultural challenges, 
it is more important than ever to get to know your peers in the 
industry and to engage in a proactive discussion of how our science 
can change the landscape. The 2008 AACC International Annual 
Meeting features an outstanding program with industry leaders 
presenting on topics such as past, present, and future applications 
in biotech crops; dynamics of health and wellness; genetic basis of 
cereal quality; whole grains and cultural diversity; food safety and 
quality; and more. 
Meet with your peers from around the world. Discuss critical issues 
in our science and discover the methods of others. Explore the latest 
technology and developments in the grain-based food industry and 
learn how they impact your day-to-day work environment. Meet with 
industry experts and world-renowned scientists at social gatherings 
and get to know others in this unique Hawaiian atmosphere that is 
unlike any other place on earth.
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The AACC International Registration Desk will be open during the following hours:
Kamehameha Hall II
Sunday, September 21 4:00 – 7 :00 p.m.
Monday, September 22 7:30 a.m. – 5:30 p.m.
Tuesday, September 23 7:30 a.m. – 4:00 p.m.
Concourse, 3rd Level
Wednesday, September 24 7:30 a.m. – 1:30 p.m.
Exhibits
Kamehameha Hall II
Sunday, September 21 4:00 – 7:00 p.m. Grand Opening Exhibition
Monday, September 22 3:30 – 5:30 p.m. Exhibits with Beer and Poster Session
Tuesday, September 23 8:30 – 10:00 a.m. Jivin’ Java – Coffee at the Exhibits
Posters
Kamehameha Hall II
Monday, September 22 7:00 – 10:00 a.m. Poster Set-Up
 10:00 a.m. – 5:30 p.m.  Poster Viewing
 3:30 – 5:30 p.m. Exhibits with Beer and Poster Session
 3:45 – 4:45 p.m. Poster Presentations by Authors
Tuesday, September 23 8:00 a.m. – 2:00 p.m. Poster Viewing
 8:30 a.m. – 9:30 a.m. Authors Present
 2:00 – 3:30 p.m. Poster Take Down
AACC International Marketplace 
Kamehameha Hall II
Sunday, September 21 4:00 – 7:00 p.m.
Monday, September 22 3:30 – 5:30 p.m. 
Tuesday, September 23 8:30 – 10:00 a.m. 
Bookstore
Concourse, 3rd floor
Monday, September 22 9:00 a.m. – 3:00 p.m.
Tuesday, September 23 11:00 a.m. – 5:00 p.m.
Wednesday, September 24 9:00 a.m. – 11:00 a.m.
Offsite Venues 
Cereals&Europe Event and Dinner 
Waikiki Historic Trail 
Dinner at Hula Grill Waikiki
2335 Kalakaua Ave # 116
Honolulu, HI 96815
Phone: 808.923.4852
Student Division Social and Dinner 
Shokudo Japanese Restaurant 
Ala Moana Pacific Center 
1585 Kapiolani Blvd. 
Honolulu, HI 
Phone: 808.941.3701
8Open Meeting Rooms 
A meeting room will be available at the Hilton Hawaiian Village and the Hawaii Convention Center for groups of 20 people or less.  
Sign up at the registration desk.
Sunday, September 21 1:00 – 6:00 p.m. Hilton Hawaiian Village
Monday, September 22 7:00 a.m. – 5:00 p.m. Hilton Hawaiian Village and Convention Center
Tuesday, September 23 7:00 a.m. – 5:00 p.m. Hilton Hawaiian Village and Convention Center
Wednesday, September 24 7:00 a.m. – 5:00 p.m. Hilton Hawaiian Village and Convention Center
New!! Abstract Printing Station
Abstracts are accessible during the meeting at the abstract printing station, located by exhibits 432 and 433, where you can search and print 
the abstracts for sessions you are most interested in attending.
Media Information
Members of the media seeking interviews onsite should contact AACC International staff member Susan Kohn at the Registration Desk. 
Media kits and press releases will also be available at registration.
Photo Release
Photographs will be taken at the 2008 AACC International Annual Meeting. By attending this meeting, you agree to allow AACC 
International’s use of your photo in any AACC International publication or website.
Job Board
Meeting attendees are invited to stop by the job board in Marketplace to post resumes, open positions, or calls for research collaborators.
Appropriate Attire
Meeting attire is business casual.
Medical Emergencies 
Medical emergencies should be communicated to an AACC International staff member as soon as possible.
An Emergency Medical Technician (EMT) is available at the Hawaii Convention Center during the main meeting hours.
The nearest medical facilities are:
Trauma Center
The Queens Medical Center
1301 Punchbowl Street
Phone: 808.538.9011
About 3.5 miles from the center, ten (10) minutes travel time
Hospital
Straub Clinic & Hospital 
888 S. King Street
Phone: 808.522.4000
Less than 3 miles from the center, nine (9) minutes travel time
Pharmacies
Longs Drugs
Ala Moana Shopping Center
1450 Ala Moana Blvd.






•	 Do not travel alone – stay in groups and travel in well-lit 
areas. 
•	 Remove name badges when outside the hotel and 
convention center unless you are participating in an 
annual meeting event. 
•	 Do not give your room number out to anyone you do 
not know and avoid giving out your room number in 
conversations that strangers may overhear.
•	 Bolt your hotel room door and only open when you know 
who is on the other side. (Note: Hotel personnel wear 
uniforms and have identification badges. If in doubt, 
 call hotel security to verify an employee’s identity.)
•	 Do not leave your door ajar if you are going down 
the hall for ice. Someone may enter when you are not 
looking. 
•	 Know where the stairs are located in case of a fire. 
 Do not use elevators. Also count the number of doors to 
the nearest exit in case you cannot see in a smoke-filled 
hallway. 
•	 Valuables, airline tickets, and money should be kept in a 
hotel safety deposit box or in a room safe, if available.
Procedures in Case of a Fire
•	 Leave the hotel as quickly as possible. If you cannot, stay 
in your room and call the operator or security to let them 
know you are in your room. 
•	 Put your hand on the room door to see if it is hot before 
opening it. If it is, do not open quickly. Open it just a 
crack to see what is on the other side and be prepared to 
slam it quickly if necessary. 
•	 If you leave your room, take your room key with you. 
Shut your room door to keep smoke out. You may have 
to return if the exit is blocked. Remember the way back 
to your room as you go to the exit in case you need to 
return. 
•	 If necessary, drop to your knees to avoid smoke. Tie a 
wet towel around your nose and mouth to act as a smoke 
filter. Fold it into a triangle and put the corner in your 
mouth.
•	 Do not take the elevator when you smell smoke or if you 
know that there is a fire in the building. 
Sunday, September 21
Cruise, Don’t Snooze Foundation Event
5:30 – 7:45 a.m.
Participants in this once-in-a-lifetime event will view the 
spectacular Hawaiian sunrise aboard a luxury catamaran, all while 
supporting the AACC International Foundation’s scholarship 
program. The Foundation’s first Party for a Purpose takes place 
aboard the world-class luxury catamaran, Makani, and includes 
a light breakfast while viewing the stunning Hawaiian sunrise, 
the Waikiki coastline, and aquamarine waters. Donating to the 
Foundation scholarship program has never been easier. 
If you weren’t able to attend this event, but want to donate 
to the scholarship program, stop by the Registration Desk or 
Marketplace.
   
Exhibitor Welcome
3:00 – 3:30 p.m. • Kamehameha Hall II, Exhibitor Lounge
Long-time and first-time exhibitors are invited to a presentation 
offering an information-packed overview of the meeting and 
strategies to fully benefit from the meeting. Light refreshments will 
be served and time will be available to network with peers.
Grand Opening Exhibition
4:00 – 7:00 p.m. • Kamehameha Hall II
Discover the aloha spirit as you greet old friends, make new 
acquaintances and visit with the industry’s leading suppliers during 
this casual and festive event. Light appetizers will be served.
Monday, September 22
Mentoring Kick-Off Event
7:00 – 8:00 a.m. • Ballroom AB
This event is for those who signed up to participate in AACC 
International’s mentoring program. Join other mentors and 
protégés during this event hosted by the Professional Development 
Panel. Learn more about the program and meet your partner for 
the year or plan to catch up with your partner from a previous year. 
Then stay to take part in the Opening General Session and Awards 
Ceremony. Look for designated tables.
Beer and Poster Session Presentation with Exhibits
3:30 – 5:30 p.m. • Kamehameha Hall II
3:45 – 4:45 p.m.  Authors, grouped by poster category, will each 
provide a short three-minute presentation.
Grab a beer, it’s free…and expand your knowledge area as poster 
authors present their latest research. Also, take time to visit the 
exhibits and meet with leading suppliers.
Networking Opportunities/Social 
Program
For additional social events check the program schedule for 




4:15 – 5:30 p.m. • 304 A   
All meeting attendees are invited and encouraged to attend this 
session. This meeting is open to anyone and is a forum to provide 
ideas. Join fellow attendees to discuss AACC International’s 
activities and plans for members outside the United States. Come 
to listen or provide ideas on products and services you would like 
to see offered. 
Young Professionals Event
4:15 – 5:30 p.m. • Charlot Courtyard, 3rd floor
Stop by for some lively conversation after the day’s technical 
sessions and chat with other young/new professionals and 
association leaders about the latest hot topics or set up a dinner 
engagement with fellow attendees. Anyone 35 years and younger, 
those new to the profession, or those who would like to network 
with this group are invited to attend. This event is sponsored by the 
Joseph Warthesen Young Professional Endowment Fund. 
Division and Alumni Meetings/
Events
Network with attendees who specialize in specific subject areas, 
work in various geographic locations, or are fellow alumni by 
participating in these meetings, events, and socials. Check at 
the registration desk for availability and to purchase tickets.  
Pre-registration is required. 
Monday, September 22   
7:00 – 8:00 a.m.  Engineer and Processing Division Breakfast  
& Business Meeting • 304 B
6:00 – 11:00 p.m. Cereals&Europe Event and Dinner •  
Waikiki Historic Trail and Hula Grill   
Waikiki
7:00 – 11:00 p.m. Student Division Social and Dinner •  
Shokudo Japanese Restaurant
Tuesday, September 23 
7:00 – 8:00 a.m. Cincinnati Section Meeting and 
 Breakfast • Rainbow Lanai Restaurant
7:00 – 8:00 a.m. Education Division Meeting • 304 A
12:00 – 1:30 p.m. Milling & Baking Division 
 Luncheon • 306 AB
12:00 – 1:30 p.m. Nutrition Division Meeting and 
 Lunch • 304 B
12:00 – 1:30 p.m.  Rheology Division Lunch • 304 A
4:30 – 6:30 p.m. Protein Division Business Meeting and 
 Social • 303 A/Charlot Courtyard
4:45 – 6:00 p.m. Iowa State University and Friends 
 Reception • Tropics Bar, Alii Tower, Hilton
5:15 – 8:00 p.m. Biotechnology Division Meeting and 
 Dinner • 328 
6:30 – 9:30 p.m. Carbohydrate Division Dinner • Don Ho’s 
Island Grill Restaurant
7:00 – 9:30 p.m. Rice Division Dinner • Singha Thai Cuisine 
Restaurant
Wednesday, September 24
7:00 – 8:00 a.m. Kansas State University Breakfast • 306 AB
 
Guest Program 
The AACC International Annual Meeting features a Honolulu 




9:00 – 10:00 a.m.
Room 302 B, Hawaii Convention Center
Attend the orientation presented by a local guide and learn 
how to make the most of your stay in Honolulu. The presentation 
will begin at 9:00 a.m. and is complimentary for guests. 
Pre-registration is required.
Calling all Young 
Professionals!
Get to know your fellow meeting 
attendees in a relaxing atmosphere during 
the Young Professional Networking Event. 
Anyone 35 and younger, those new to the 
profession or those who would like to 
network with this group are encouraged 
to attend.  
Tuesday, September 23
4:15 – 5:30 p.m. 
































8:30 a.m.  ________________________________________
9:00 a.m.  ________________________________________
9:30 a.m.  ________________________________________
10:00 a.m.  ________________________________________
10:30 a.m.  ________________________________________
11:00 a.m.  ________________________________________
11:30 a.m.  ________________________________________
12:00 – 1:30 p.m.  Lunch Break
1:30 p.m. ________________________________________
2:00 – 3:30 p.m. Technical Committee Meetings
2:30 p.m. ________________________________________
3:00 p.m. ________________________________________
3:30 p.m.  ________________________________________




8:00 – 9:00 a.m. Opening General Session
9:30 a.m.  Symposia or Technical Session:
 ________________________________________
12:00 – 1:30 p.m. Lunch Break
1:30 p.m. Symposia or Technical Session:
 ________________________________________ 
3:30 – 5:30 p.m.  Beer and Poster Presentation Session
5:30 p.m.  ________________________________________
6:00 p.m.  ________________________________________
6:30 p.m.  ________________________________________
7:00 p.m.  ________________________________________
Tuesday, September 23
7:00 – 8:30 a.m. Technical Committee Meetings
7:30 a.m. ________________________________________
8:00 a.m. ________________________________________
8:30 – 10:00 a.m.  Jivin’ Java – Coffee at the Exhibits
10:00 a.m. Symposia or Technical Session:
 ________________________________________
12:00 – 1:30 p.m. Lunch Break




5:00 p.m.  ________________________________________
5:30 p.m.  ________________________________________
6:00 p.m.  ________________________________________
6:30 p.m.  ________________________________________
7:00 p.m.  ________________________________________
Wednesday, September 24
7:00 a.m. Technical Committee Meetings
7:30 a.m. ________________________________________
8:00 a.m. ________________________________________




12:00 – 1:30 p.m. Lunch Break
1:30 p.m. Symposia or Technical Session:
  ________________________________________
Personal Schedule  
Use this to create your schedule of sessions and meetings you’ll be attending.
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2:00 – 3:30 p.m.
Technical Methods Committee Meetings
Chemical Leavening Agents • Sea Pearl Suite 2, Hilton
Methods for Grain and Flour Testing • Sea Pearl Suite 3, Hilton
Physical Testing Methods • S. Pacific Ballroom 2, Hilton
Protein • Sea Pearl Suite 4, Hilton
Oat Products • Sea Pearl Suite 5-6, Hilton
Statistical Advisory • Nautilus 2, Hilton
Vitamins, Minerals, and Lipids • Nautilus 3, Hilton
4:00 – 7:00 p.m. Grand Opening Exhibition
Monday 
8:00 – 9:00 a.m. Opening General Session and Awards Ceremony with Breakfast Foods and Coffee
9:30 a.m. – 12:00 p.m.
Symposium: Case Studies 
of Past, Present, and Future 
Applications in Biotech 
Crops • 312
Symposia: 
Advances in Cereal 
Grain Processing 
Technologies • 313 A 
Applying High Tech 
Instrumental Approaches to 
Cereal Chemistry – Part 1, 
Chemical Imaging • 313 C
Technical Session: 
Starch Properties/Flour 
Quality I • 316 C
Technical Session: 
Nutrition I • 316 A
Symposium: 
Dough Structure and Its 
Relation to Bread Making 
Performance • 315
12:00  – 1:30 p.m. Poster Viewing and Lunch On Your Own
1:30 – 3:30 p.m.
Technical Session: 
Cereal Ingredients for 
Cardiovascular and Gut 
Health • 312
Symposium: 
Applying High Tech 
Instrumental Approaches to 
Cereal Chemistry – Part 2,  
Separations and 
Determinations • 313 A
Technical Session: 
Engineering and 
Processing • 313 C
Technical Session: 
Rice Products • 316 C
Symposium: The Genetic 
Basis of Cereal Quality
(includes 2008 Osborne 
Medal Lecture) • 316 A 
Technical Session: 
Bread Quality (includes 
C. W. Brabender Award 
Lecture) • 315
3:30 – 5:30 p.m. Exhibits Open with Beer and Poster Presentations













7:00 – 8:30 a.m.
Technical Methods Committee Meetings
Biotechnology • 302 A
Enzyme Analysis • 308 A
Near Infrared Analysis • 304 B
Pasta Products Analysis • 305 A
Rice Milling and Quality •302 B
Soft Wheat Flour • 303 A
Yeast Evaluation • 305 B
8:30 – 10:00 a.m. Jivin’ Java – Coffee at the Exhibits and Poster Viewing with Authors Present 8:30 – 9:30 a.m.
10:00 a.m. – 12:00 p.m.
Symposium: Freaky Wheat: 
Underutilized Varieties and 
Their Potential for 
Commercial Use • 312
Symposium: Biofuels and 
Biorefining/Biomaterials * 
313 A
Symposium: Variation in 
Analytical Methods • 316 C
Technical Session:




Whole Grains • 316 A
Technical Session:
Enzymes/Nutrition II (includes 
Young Scientist Research 
Award Lecture) • 315
12:00 – 1:30 p.m. Poster Viewing and Lunch On Your Own  •  Division Lunches
1:30 – 4:00 p.m.
 Symposium: Rice • 313 A
Technical Session: Biofuel 
Related Opportunities • 312
Technical Session: 
Asian Products • 313 C
Symposium: Whole Grains: 
The Synergy of Cultural 
Diversity • 316 C
Technical Session: 
Innovation and Novel 
Applications • 316 A 
Understanding the Impact of 
Genetic Changes • 315
Open Evening Division Socials and Dinners
Wednesday 
7:00 – 8:30 a.m.
Technical Methods Committee Meetings
Asian Products • 305 A
Barley and Barley Products • 304 B
Bioactive Compounds • 303 B
Bread Baking Methods • 305 B
Dietary Fiber and Other Carbohydrates •304 A
Experimental Milling • 307B
Pulses and Legumes • 302 A
8:30 – 11:30 a.m.
Technical Sessions: 
Functional Ingredients and 
Methods of Determination/ 
Wheat Protein Functionality
(includes Edith Christensen 
Award Lecture) • 312
Technical Session: 
Analytical • 313 A
Supplier Innovation 
Session I • 308 A
Supplier Innovation 
Session II • 308 B
Technical Session: 
Understanding 
Quality • 316 C
Symposium: Grains as a 
Source of Dietary Fiber 
for Human Wellness • 316 A
Technical Session: 
Innovations in 
Cereal Science • 315
11:30 a.m. – 1:30 p.m. Lunch On Your Own
1:30 – 4:00 p.m.
Symposium: Whole Grain 
Foods—Dealing with 
Impacts on Formulations, 
Processing, and Sensory 
Attributes • 313 A
Technical Session: 
Regulatory Considerations/




Sections • 316 A
Technical Session: 
Innovative Treatments of 
Cereal Grains • 316 C
Symposium: Modeling of 
Sensory Perception of 
Texture and Flavor • 315
14
Stop by Marketplace in the 
Expo Hall for all your 
AACC International needs!
Browse the books for sale
•
Review the Job Board for 
open positions or post your resume
•
See a demonstration of the upgraded 
Cereal Chemistry Online
•
Pick up your member ribbon to 
display the number of years 
you’ve been a member
•
Pick up a copy of Cereal Foods World
•
Order a copy of the 
Annual Meeting Posters on CD
•
Ask questions about your membership
•
Purchase an AACC Intl. polo shirt
•
Make a Foundation donation 
•
Pick up a list of upcoming 
continuing education courses
•
Learn about the check sample program
•
Find out about the 






Meet Dr. Mian Riaz, 
the editor of this new 
title and Head of the 
Extrusion Technology 
Program at Texas A&M 
University. Extruders 
and Expanders in Pet 
Food, Aquatic and Livestock Feeds brings 
together practical experience and in-depth 
knowledge of extrusion and expansion 
cooking technology from industry experts.
Book Signing Event 
Monday, 12:30 p.m.  
Marketplace Bookstore in
Kamehameha Hall II
SAVE 25% - during the book 
signing of this NEW title.
15
a new product containing at least one cereal product as the main 
ingredient. All meeting attendees are invited to watch these future 
grain scientists compete as they showcase their product through 
an oral presentation, poster, and tasting session! Thank you to the 
many sponsors who make this competition happen through their 
prize money donations.
Cheer on your alma mater - teams competing this year are Peazies, 
University of Manitoba; Cabernet Bread, Kansas State University; 
NovelTea Biscuits, Cornell University; Fretzels, Kansas State 




Dynamics of Health and Wellness: Emerging Trends with 
Focus on Grains as a Source of Functional Foods
Sunday, September 21 
1:00 – 4:00 a.m. • 301 B
See page 18 for more information on this workshop. Registration 
fee includes coffee and light snack during the break. 
Pre-registration is required.
Opportunities for the Experienced Professional
Sunday, September 21 
2:00 – 4:00 p.m. • 301 A
See page 18 for more information on this workshop. There is no 
registration fee for this event but pre-registration is necessary to 
plan accordingly for the attendees. 
New! Exhibit Times 
Connect with leading suppliers advancing the work of the industry. 
New exhibit times allow for greater opportunities to meet with 
suppliers of ingredients, instruments, equipment, and services.
Sunday, September 21  
4:00 – 7:00 p.m. Grand Opening Exhibition
Monday, September 22  
3:30 – 5:30 p.m.  Exhibits Open with Beer and Poster Session 
(grab a beer and meet with exhibitors)
Tuesday, September 23  
8:30 – 10:00 a.m. Jivin’ Java – Coffee at the Exhibits (grab 
a cup of Kona coffee and meet with the 
exhibitors)
Please note: Exhibits will not be open during the lunch hour as 
in the past and lunch will NOT be provided. However, cash-and-
carry lunches will be available during the noon break.
Opening General Session and Awards 
Ceremony
Monday, September 22 
8:00 – 9:00 a.m. • Ballroom AB
Join fellow attendees for a light breakfast and an update on what 
your association is doing to further the advancement of grain 
science. A special part of the session will be honoring members 
who have made significant contributions to the field of grain 
science through their talent and vision. Awardees are listed on 
pages 55-59. The William F. Geddes Memorial Award, AACC 
International’s highest honor, will also be presented. The name of 
the recipient is kept secret until the moment of the presentation.
Breakfast items donated by General Mills, Inc., and Kellogg Co.
Student Product Development 
Competition
Monday, September 22 
Presentations: 10:00 a.m. – 1:00 p.m. • 301 AB 
Posters: 1:00 – 5:00 p.m. • Kamehameha Hall II
 
See the brightest and best students in our field innovate with 
grains. This exciting competition challenges students to develop 
Technical Methods Committee Meetings
Sunday, Tuesday, Wednesday
Technical committee meetings are your chance to join other 
scientists and experts in your specialty area to identify and 
discuss issues critical to you. Don’t miss this opportunity to 
bring your ideas, learn about key advances, and help enhance 
the Approved Methods of AACC International. These 
meetings are open to all attendees.
Sunday, September 21 
2:00 – 3:30 p.m.
Chemical Leavening Agents Sea Pearl Suite 2,   
 Hilton
Methods for Grain and Flour Testing Sea Pearl Suite 3,   
 Hilton
Physical Testing Methods South Pacific   
 Ballroom 2, 
 Hilton
Protein Methods Sea Pearl Suite 4,   
 Hilton 
Oat Products Sea Pearl Suite 5-6,  
 Hilton
Statistical Advisory Nautilus 2, Hilton
Vitamins, Minerals, and Lipids Nautilus 3, Hilton
Tuesday, September 23
7:00 – 8:30 a.m. 
Biotechnology Methods 302 A
Enzyme Analysis 308 A
Near Infrared Analysis 304 B
Pasta Products Analysis 305 A
Rice Milling  and Quality 302 B
Soft Wheat Flour 303 A
Yeast Evaluation 305 B
Wednesday, September 24
7:00 – 8:30 a.m.
Asian Products 305 A
Barley and Barley Products 304 B
Bioactive Compounds 303 B
Bread Baking Methods 305 B
Dietary Fiber and Other Carbohydrates 304 A
Experimental Milling 307 B
Pulses and Legumes 302 A
16
Carl Wilhelm Brabender Award Lecture
Monday, September 22 
1:30 – 1:50 p.m. • 315
“Physical dough tests: Why do they work, but not perfect,” 
presented by Ton van Vliet, TI Food and Nutrition/Wageningen 
University, Netherlands.
Thomas Burr Osborne Medal Lecture
Monday, September 22 
1:30 – 2:30 p.m. • 316 A
“Wheat quality improvement: State of the art and perspectives,” 
presented by Domenico Lafiandra, University of Tuscia, Italy.
Exhibits with Beer and Poster Presentation 
Session
Monday, September 22 
3:30 – 5:30 p.m. • Kamehameha Hall II
New Exhibit Time! Grab a complimentary beer and talk with 
poster authors who will be giving three-minute presentations of 
their research from 3:45-4:45 p.m. Visit with industry suppliers at 
their exhibits, and shop at the Marketplace.
Young Scientist Research Award Lecture
Tuesday, September 23 
10:00 – 10:20 a.m. • 315
“Wheat kernel associated xylanases: Presence and impact on wheat 
based processes,” presented by Christophe Courtin, Katholieke 
Universiteit Leuven, Belgium.
Edith A. Christensen Award for 
Outstanding Contributions in Analytical 
Methodology Award Lecture
Wednesday, September 24 
8:30 – 8:50 a.m.  • 312
“Biochemical methods for carbohydrate determination,” presented 
by Barry McCleary, Megazyme International Ireland Ltd, Ireland.
Returning! Supplier Innovation Sessions
Wednesday, September 24
8:30 – 11:30 a.m. •  308 A & 308 B
Join suppliers as they present 30-minute capsules of the latest in 




Purchase an AACC International
polo shirt or t-shirt in Marketplace.
All proceeds benefit the Student Division
NEW & ON SALE during the meeting!
View all AACC International Books
on Sale at 2 locations
AACC International Marketplace:  
Kamehameha Hall II
Sunday, Sept 21  .............................................4:00 – 7:00 p.m.
Monday, Sept 22  .................................. 3:30 p.m. – 5:30 p.m.
Tuesday, Sept 23 .................................. 8:30 a.m. – 10:00 a.m.
Bookstore: 3rd Floor Concourse 
(near meeting rooms)
Monday, Sept 22 .................................... 9:00 a.m. – 3:00 p.m.
Tuesday, Sept 23 .................................. 11:00 a.m. – 5:00 p.m.





This forthcoming edition presents new techniques and 
approaches for understanding and exploiting bubbles 
in food, and an up-to-date overview of the state of 
knowledge and research in this fast moving area.
NEW





(If you buy 2 




Daily Program Schedule 
All meetings take place at the Hawaii Convention Center unless noted in the program. The Convention Center uses numbers (ie. 301A) 
to identify many of the meeting rooms. Hilton meeting rooms are in the Mid Pacific Conference Center.
Sunday, September 21
5:30 – 7:45 a.m. Cruise, Don’t Snooze Foundation Event* Offsite  
8:00 – 10:00 a.m. Check Sample Committee Meeting  S. Pacific Ballroom 4, Hilton
9:00 a.m. – 2:00 p.m. Exhibitor Set-Up and Registration Kamehameha Hall II 
9:30 – 11:30 a.m. Book Committee Meeting  S. Pacific Ballroom 3, Hilton
9:30 – 11:30 a.m. Journals Committee Meeting S. Pacific Ballroom 3, Hilton
9:30 – 11:30 a.m. Online Products Committee Meeting  S. Pacific Ballroom 3, Hilton
10:00 a.m. – 12:00 p.m. 2009 Technical Program Planning - Team Leaders S. Pacific Ballroom 2, Hilton
Meeting 
12:00 – 2:00 p.m. Cereal Chemistry Editorial Board Luncheon  S. Pacific Ballroom 1, Hilton
1:00 – 4:00 p.m. Pre-Meeting Workshop - Dynamics of Health and  301 B 
Wellness: Emerging Trends with Focus on Grains  
as a Source of Functional Foods* 
1:00 – 6:00 p.m. Room Available for Small Meetings  Sea Pearl Suite 5-6, Hilton
1:30 – 3:30 p.m. Board of Directors Meeting with  S. Pacific Ballroom 3-4, Hilton
Committee Leaders 
2:00 – 3:00 p.m. Milling & Baking Division Advisory Board  302 A     
 Meeting  
2:00 – 3:30 p.m.  Technical Methods Committee Meetings 
 Chemical Leavening Agents Sea Pearl Suite 2, Hilton
 Methods for Grain and Flour Testing Sea Pearl Suite 3, Hilton
 Physical Testing Methods S. Pacific Ballroom 2, Hilton
 Protein Sea Pearl Suite 4, Hilton
 Oat Products Sea Pearl Suite 5-6, Hilton
 Statistical Advisory Nautilus 2, Hilton
 Vitamins, Minerals, and Lipids Nautilus 3, Hilton
2:00 – 4:00 p.m. Pre-Meeting Workshop – Opportunities for the  301 A 
Experienced Professionals* 
2:30 – 3:30 p.m. Student Division Executive Committee  302 B
and University Representative Meeting  
3:00 – 3:30 p.m. Technical Moderators Orientation Meeting  303 A 
3:00 – 3:30 p.m. Exhibitor Welcome  Exhibitor Lounge
3:00 – 4:00 p.m. Awards Committee Meeting  303 B 
3:00 – 4:00 p.m. Milling & Baking Division Executive Committee 302 A
 Meeting  
3:30 – 4:00 p.m. Poster Leaders Orientation Meeting   303 A
3:30 – 5:00 p.m. Approved Methods Committee Meeting  304 A
4:00 – 7:00 p.m. Registration Open Kamehameha Hall II 
4:00 – 7:00 p.m. Grand Opening Exhibition Kamehameha Hall II 







Workshop numbers (W-1) reference the Author Index in the 
program book.
CFW (Cereal Foods World) number refers to abstract page 
location within the online searchable abstract document.
Dynamics of Health and Wellness: Emerging Trends with 
Focus on Grains as a Source of Functional Foods • 301 B 
Organizers: Elsayed Abdelaal, Agriculture and Agri-Food Canada, 
Guelph, ON, Canada; Len Marquart, University of Minnesota, 
St. Paul, MN, USA; Vamshi Puppala, Frito-Lay, Inc., Plano, TX, 
USA
Moderators: Vamshi Puppala, Frito-Lay, Inc., Plano, TX, USA; 
Elsayed Abdelaal, Agriculture and Agri-Food Canada, Guelph, 
ON, Canada; Len Marquart, University of Minnesota, St. Paul, 
MN, USA
Financial Sponsors: Gilbertson & Page (Canada), Inc., Frito-Lay, 
Inc., SAATBAU LINZ, Agriculture and Agri-Food Canada 
(AAFC)
Health and wellness are among the most powerful motivators 
for ingredient and product development in today’s food industry. 
Naturally then, the grain industry is progressively moving beyond 
basic nutrition into the development of food for health and natural 
health products. This requires a new generation of grains that 
contain bioactive compounds with demonstrated therapeutic and 
disease-prevention properties. This workshop will focus on a 
variety of bioactive compounds in grains such as dietary fiber, 
antioxidants, and anthocyanins and their roles in human health 
and nutrition. In addition to grains, emerging product trends that 
leverage the health benefits of fruits and vegetables and wellness 
benefits of food ingredients such as wine, chocolate, and coffee 
will be addressed with application to the grain industry. The latest 
consumer perceptions regarding ingredients in commercial food 
products will also be discussed.
1:00 p.m.  W-1, CFW 53:a1
 Physiochemical diversity and bioactivity of dietary fiber. P. 
WOOD (1). (1) Agriculture and Agri-Food Canada, Guelph, ON, 
Canada
1:20 p.m.  W-2, CFW 53:a1
 Health benefits of whole grain phytochemicals. R. H. LIU (1). 
(1) Cornell University, Ithaca, NY, USA
1:40 p.m.  W-3, CFW 53:a1
 Sad? Blue pigmented grains for happy health. C. YOUNG (1). 
(1) Agriculture and Agri-Food Canada, Guelph, ON, Canada
2:00 p.m.  W-4, CFW 53:a1
 Critical examination of the evidence relating high fructose corn 
syrup and weight gain. M. STOREY (1). (1) American Beverage 
Association, Washington, DC, USA
2:20 p.m.  W-5, CFW 53:a2
 A synergistic approach to functional product development. M. E. 
CAMIRE (1). (1) University of Maine, Orono, ME, USA
2:40 p.m.  Open Discussion
 Functional foods: Bridging the gap between technology and the 
biological sciences. E. ABDELAAL (1). (1) Agriculture and 
Agri-Food Canada, Guelph, ON, Canada
Opportunities for the Experienced Professionals • 301 A 
Organizer and Moderator: Barb Beckman, YourEncore - General 
Mills, Minneapolis, MN, USA
The retirement years for baby boomers are here and expertise 
is walking out the door. Now that you’ve dedicated your career 
to this science, how do you create a successful transition into 
retirement?
Learn how companies are retaining the expertise and accumulated 
experience of baby boomers while still allowing them to have 
a meaningful retirement. Discover how to become a part-time 
consultant in the science and technical industries or find rewarding 
mentoring programs and academic opportunities. This workshop 
will focus on navigating a successful path from a career you love 
to a retirement you love. Additional topics such as pensions, social 
security, and investments will also be discussed.
2:00 p.m.  W-6, CFW 53:a2
 Semi-retirement recommended! An opportunity to pass 
knowledge to the next generation. C. WRIGLEY (1), C. Walker 
(2). (1) Food Science Australia, Sydney, Australia; (2) Kansas 
State University, Manhattan, KS, USA
2:20 p.m.  W-7, CFW 53:a2
 Consulting after retirement – YourEncore. J. KAMMAN (1). (1) 
YourEncore, White Bear Lake, MN, USA
2:40 p.m.  W-8, CFW 53:a2
 Surviving the age wave. B. TAYLOR (1). (1) General Mills, Inc., 
Minneapolis, MN, USA
3:00 p.m.  W-9, CFW 53:a2
 Divided we fail: Addressing America’s health and financial 
security challenge. B. BOTTORFF (1). (1) AARP, Honolulu, HI, 
USA
3:20 p.m.  W-10, CFW 53:a2
 How to stay engaged, productive and gratified after the job is 




7:00 – 7:45 a.m. Institute for Grain and Health Research Meeting, invitation only 304 A 
7:00 – 8:00 a.m. Engineering and Processing Division Meeting and Breakfast* 304 B 
7:00 – 8:00 a.m. Mentoring Kick-off Event  Ballroom AB  
7:00 – 10:00 a.m. Poster Set-up by authors Kamehameha Hall II 
7:00 a.m. – 5:00 p.m. Room Available for Small Meetings  302 A  
7:00 a.m. – 5:00 p.m. Room Available for Small Meetings  Sea Pearl Suites 5-6, Hilton
7:15 – 8:00 a.m.  Light Breakfast and Coffee served prior to the  Ballroom AB 
 Opening General Session 
7:30 a.m. – 5:30 p.m. Registration Open Kamehameha Hall II 
8:00 – 9:00 a.m. Opening General Session and Awards Ceremony  Ballroom AB
 with Breakfast Foods and Coffee. Breakfast items
 donated by General Mills, Inc., and Kellogg Co. 
9:00 – 10:00 a.m. Guest Orientation on Hawaii* 302 B 
9:00 a.m. – 3:00 p.m. Bookstore Open Concourse, 3rd floor 
9:30 – 11:50 a.m. Emerging Issues Track Session:  312
 Case Studies of Past, Present, and Future 
 Applications in Biotech Crops
9:30 – 11:50 a.m. Industrial and Applied Science Track Session:  313 A
Advances in Cereal Grain Processing Technologies
9:30 – 11:50 a.m. Industrial and Applied Science Track Session:  313 C
Applying High Tech Instrumental Approaches to Cereal 
Chemistry - Part I, Chemical Imaging
9:30 – 11:50 a.m. Industrial and Applied Science Track Session:  316 C
Technical Session – Starch Properties/Flour Quality I 
9:30 – 11:50 a.m. Open Exchange Track Session: 316 A
 Technical Session - Nutrition I  
9:30 – 11:50 a.m. Research Track Session: 315
 Dough Structure and Its Relation to Bread Making Performance
10:00 a.m. – 1:00 p.m. Student Product Development Competition Presentations 301 AB 
10:00 a.m. – 5:30 p.m. Posters Available for Viewing Kamehameha Hall II 
12:00 – 1:30 p.m. Lunch Break – Cash Concessions available
12:30 – 1:30 p.m. Book Signing – Dr. Mian Raez, editor of Extruders and Kamehameha Hall II 
Expanders in Pet Food, Aquatic & Livestock Feed
12:30 – 1:30 p.m. Whole Grains Task Force 302 B 
1:00 – 5:00 p.m. Student Product Development Competition Posters  Kamehameha Hall II 
1:30 – 3:30 p.m. Emerging Issues Track Session: 312
 Technical – Cereal Ingredients for Cardiovascular and Gut Health 
1:30 – 3:30 p.m. Industrial and Applied Science Track Session: 313 A
Applying High Tech Instrumental Approaches to Cereal 
Chemistry – Part 2, Separations and Determinations
1:30 – 3:30 p.m. Industrial and Applied Science Track Session: 313 C
Technical – Engineering and Processing 
1:30 – 3:30 p.m. Open Exchange Track Session: 316 C
 Technical – Rice Products 
1:30 – 4:10 p.m. Research Track Session:  316 A
The Genetic Basis of Cereal Quality (includes Thomas Burr 
Osborne Medal Lecture - “Wheat quality improvement: State of 
the art and perspectives” Domenico Lafiandra, 1:30 – 2:30 p.m.)
1:30 – 3:30 p.m. Research Track Session:  315
Technical – Bread Quality (includes the Brabender Award 
Lecture – “Physical dough tests: Why do they work, but not 
perfect” Ton van Vliet, 1:30 – 1:50 p.m.)
2:00 – 3:30 p.m. Student Division Business Meeting  303 A
3:30 – 5:30 p.m. Beer and Poster Presentations Session with Exhibition Kamehameha Hall II
 Poster Presentations by Authors (3:45 – 4:45 p.m.)
3:30 – 5:30 p.m. AACC International Marketplace Open Kamehameha Hall II 
5:00 – 6:00 p.m. Carbohydrate Division Executive Committee Meeting 302 B
6:00 – 11:00 p.m. Cereals&Europe Event and Dinner*  Waikiki Historic Trail and Hula   
  Grill Waikiki







Symposia – Monday Morning
Symposia numbers (S-1) reference the Author Index in the 
program book.
CFW (Cereal Foods World) number refers to abstract page 
location within the online searchable abstract document.
Emerging Issues Track
Case Studies of Past, Present, and Future Applications in 
Biotech Crops • 312 
Organizer: Tigst Demeke, Canadian Grain Commission, Winnipeg, 
MB, Canada
Moderators: Tigst Demeke, Canadian Grain Commission, 
Winnipeg, MB, Canada; Frank Spiegelhalter, Eurofins GeneScan 
Inc, Metairie, LA, USA
Sponsoring Group: Biotechnology Division
It has been over a decade since genetically engineered plant prod-
ucts were introduced to the marketplace. There has been a steady 
increase in the area of genetically engineered crops as well as total 
production. In 2006, over 100 million ha of biotech crops were 
grown in the world, and the number of farmers growing biotech 
crops exceeded 10 million. Currently, biotechnology crops have 
proven successful in addressing two major agricultural challenges, 
i.e., pest control and weed control. While predominantly used in 
canola, cotton, corn, and soybeans, the technology is expected to be 
applied in other crops as well. For example, herbicide-tolerant sugar 
beets were introduced in 2007. The functional traits introduced into 
commercial crop plants by means of modern biotechnology will 
diversify considerably over the next decade. For example, drought-
tolerant genetically engineered wheat and maize lines are being 
developed in both in the United States and abroad, and a Fusarium-
resistant wheat is on the horizon. Vistive low-linolenic acid soybean 
oil is being used to reduce or eliminate transfats in food products. 
There are also examples of commercialized biotech crops, such as 
papaya, with resistance to plant viruses. This session will examine 
these trends, using concrete commercial examples and develop-
ments that are expected to be commercialized in the near future.
9:30 a.m.   S-1, CFW 53:a7
 Future applications of crops developed using modern 
biotechnology. D. GROTHAUS. Monsanto, St. Louis, MO, USA
9:50 a.m.   S-2, CFW 53: a6
 Conquering trans fats and other nutritional issues with molecular 
genetics: A success story for healthier soybeans. K. D. BILYEU. 
USDA/ARS, Plant Genetics Research Unit, Columbia, MO, 
USA
10:10 a.m.  S-3, CFW 53:a7
 Hawaiian transgenic papaya: Need, development, 
commercialization, and impact. D. GONSALVES. USDA/ARS, 
Hilo, HI, USA
10:30 a.m.  S-4, CFW 53:a7
 Genomics strategies to improve abiotic stress tolerance in cereal 
crops. R. N. CHIBBAR (1), M. Båga (1), S. Ganeshan (1), D. 
B. Fowler (1). (1) University of Saskatchewan, Saskatoon, SK, 
Canada
10:50 a.m.  S-5, CFW 53:a7
 Implications of global climate change for wheat-grain quality. S. 
UTHAYAKUMARAN (1), I. Batey (1), C. Wrigley (1). (1) Food 
Science Australia, Sydney, Australia
11:10 a.m.  O-1, CFW 53:a30
 Characterization of enzyme-resistant maize ae-mutant starches 
during kernel development. H. JIANG (1), M. Campbell (2), J. 
Jane (1). (1) Iowa State University, Ames, IA, USA; (2) Truman 
State University, Kirksville, MO, USA
11:30 a.m.  O-2, CFW 53:a20
 Identification and expression of genes encoding potential food 
allergens in developing wheat grain. S. B. ALTENBACH (1), 
C. K. Tanaka (1), W. J. Hurkman (1). (1) USDA-ARS Western 
Regional Research Center, Albany, CA, USA
Industrial/Applied Science Track
Advances in Cereal Grain Processing Technologies • 313 A 
Organizers: Girish Ganjyal, MGP Ingredients, Inc., Atchison, KS, 
USA; Hulya Dogan, Kansas State University, Manhattan, KS, 
USA; Sajid Alavi, Kansas State University, Manhattan, KS, 
USA
Moderators: Girish Ganjyal, MGP Ingredients, Inc., Atchison, KS, 
USA; Hulya Dogan, Kansas State University, Manhattan, KS, 
USA
Sponsoring Group: Engineering and Processing
Financial Sponsors: ConAgra Foods, Inc., Kellogg Company, and 
Rich Products Corp.
This symposium will focus on the latest developments in emerging 
processing technologies, such as nano-scale processing and 
ultrasonication, that are currently being adopted or can be utilized 
in the future for the processing of cereal grains. Focus will also be 
on smaller but significant innovations in existing technologies like 
milling, refining, extrusion, and process monitoring sensors.
9:30 a.m.   S-6, CFW number not available
 The use of nanotechnology in food safety: Detecting melamine 
in foods and food ingredients by SERS. M. Lin (1). (1) 
University of Missouri, Columbia, MO, USA
9:50 a.m.  S-7, CFW 53:a3
 Potential and applications of advanced imaging and sensing 
techniques for cereal grain processing. S. PANIGRAHI (1). (1) 
North Dakota State University, Fargo, ND, USA
10:10 a.m.  S-8, CFW 53:a3
 Challenges in extruding healthful products. M. E. CAMIRE (1). 
(1) University of Maine, Orono, ME, USA
10:30 a.m.  S-9, CFW 53:a3
 Emerging technologies to increase the efficiency of the dry 
fractionation processes of wheat products.  Y. Hemery (1), J. 
ABECASSIS (1), R. Havenaar (2), M. Noort (2), M. Chaurand 
(1), X. Rouau (1).  (1) UMR Agropolymer Engineering and 
Emerging Technologies, INRA, SupAgro, University of 
Montpellier 2, CIRAD, Montpellier, France; (2) TNO, Zeist, The 
Netherlands
10:50 a.m.  S-10, CFW 53:a4
 Application of high power ultrasound in the cereal industry. H. 
SINGH (1), F. MacRitchie (2). (1) California State University, 
Los Angeles, CA, USA; (2) Kansas State University, Manhattan, 
KS, USA
11:10 a.m.  S-11, CFW 53:a4
 Supercritical fluid extrusion technology for generation of 
microporous products containing heat sensitive ingredients. S. 
RIZVI (1). (1) Cornell University, Ithaca, NY, USA
11:30 a.m.  S-12, CFW 53:a4
 A commercial perspective on dealing with paradigm shifts in 






Applying High Tech Instrumental Approaches to Cereal 
Chemistry – Part 1, Chemical Imaging • 313 C 
Organizer:  David L. Wetzel, Kansas State University, 
 Manhattan, KS, USA
Moderator:  Elizabeth Arndt, ConAgra Foods, Inc., Omaha, NE, 
USA
State of the art chemical imaging spectroscopy will be discussed.
9:30 a.m.  S-13, CFW 53:a4
 FT-IR microspectroscopic imaging (Mid-IR). D. WETZEL (1). 
(1) Kansas State University, Manhattan, KS, USA
10:10 a.m.  S-14, CFW 53:a4
 Near-IR spectroscopic imaging. L. BREWER (1), D. Wetzel (1). 
(1) Kansas State University, Manhattan, KS, USA 
10:50 a.m.  S-15, CFW 53:a5
 Raman microspectroscopic imaging. D. HIMMELSBACH (1). 
(1) USDA Russel Research Center, Athens, GA, USA
11:30 a.m. Ask the Panel
Research Track 
Dough Structure and Its Relation to Bread Making 
Performance • 315
Organizer:  Baninder Sroan, Frito-Lay, Plano, TX, USA
Moderator:  Martin Scanlon, University of Manitoba, Winnipeg, 
MB, Canada
Sponsoring Groups:  Protein Division and Rheology Division
It is generally accepted that wheat gluten proteins provide the 
dough functionality (visco elasticity - extensibility and resistance 
to extension) necessary for bread making. Nevertheless, there are 
divergent views on the protein structure and interactions necessary 
to provide this functionality. Similarly, different schools of thought 
rely on different rheological procedures (oscillatory/extensional, 
small/large deformations) to understand the required dough 
structure. This symposium provides a forum to review current 
rheological and biochemical approaches to resolve the “dough 
structure puzzle” in terms of the requirements for bread making.
9:30 a.m.   S-16, CFW 53:a7
 Molecular basis of extensional rheology required for dough 
bubble stability in breadmaking. B. J. DOBRASZCZYK 
(1), G. H. McKinley (2), T. S. K. Ng (2). (1) School of Food 
Biosciences, The University of Reading, UK; (2) Hatsopoulos 
Microfluids Lab, Massachussetts Institute of Technology, 
Cambridge, MA, USA
9:50 a.m.   S-17, CFW 53:a7
 The (physiological) origin of dough properties. R. HAMER 
(1). (1) Top Institute Food & Nutrition, Wageningen, The 
Netherlands
10:10 a.m.  S-18, CFW 53:a8
 Mechanism of gas cell stability in bread making. B. S. 
SROAN (1, 2), F. MacRitchie (1). (1) Kansas State University, 
Department of Grain Science and Industry, Manhattan, KS, 
USA; (2) Frito-Lay, Plano, TX, USA
10:30 a.m.  S-19, CFW 53:a8
 Elastic properties of wheat gluten and its relationship to 
breadmaking performance. D. Zhao (1), B. Allvin (2), P. Rayas-
Duarte (3), R. Chinnaswamy (4), S. J. MULVANEY (1). (1) 
Cornell University, Ithaca, NY, USA; (2) Perten Instruments AB, 
Huddinge, Sweden; (3) Oklahoma State University, Stillwater, 
OK, USA; (4) USDA GIPSA, Kansas City, MO, USA
10:50 a.m.  S-20, CFW 53:a8
 Studying (molecular) segmental motion of wheat gluten proteins 
with high frequency ultrasound. M. G. SCANLON (1), J. 
H. Page (2), G. G. Bellido (1), Y. Fan (2), Z. Zhang (1). (1) 
Department of Food Science, University of Manitoba, Winnipeg, 
MB, Canada; (2) Department of Physics & Astronomy, 
University of Manitoba, Winnipeg, MB, Canada
11:10 a.m.  S-21, CFW 53:a8
 Power law gels at finite strains – the nonlinear rheology 
of gluten gels. T. S. K. Ng (1), G. H. MCKINLEY (1). (1) 
Hatsopoulos Microfluids Lab, Massachussetts Institute of 
Technology, Cambridge, MA, USA
Technical Sessions – Monday Morning
Technical numbers (O-13) reference the Author Index in the 
program book.
CFW (Cereal Foods World) number refers to abstract page 
location within the online searchable abstract document.
Industrial/Applied Science Track
Starch Properties/Flour Quality I • 316 C
Moderators: Les Copeland, Univ. of Sydney, Sydney, NSW, 
Australia; Peter Pingyi Zhang, National Starch Food Innovation, 
Bridgewater, NJ, USA
9:30 a.m.   O-13, CFW 53:A45
 Starch blocklets: a review. P. ZHANG (1), C. C. Lane (1). (1) 
National Starch Food Innovation, Bridgewater, NJ, USA
9:50 a.m.   O-14, CFW 53:A33
 Changes in physicochemical properties of gamma irradiated 
corn starch upon heating. Y. LEE (1), S. Kim (1). (1) Dept. 
of Food Science and Nutrition, Dankook Univ., Yongin-si, 
Gyeonggi-do, Korea
10:10 a.m.  O-15, CFW 53:A23
 Effect of repeated heating and cooling cycles on the pasting 
properties of starch. L. COPELAND (1), H. Salman (1). (1) 
Faculty of Agriculture, Food and Natural Resources, Univ. of 
Sydney, NSW, Australia
10:30 a.m.  O-16, CFW 53:A28
 Comparison of functional properties of isolated amaranth, 
quinoa, and buckwheat starches. G. HAGHAYEGH (1), R. 
Schoenlechner (1). (1) Dept. of Food Science and Technology, 
Univ. of Natural Resources and Applied Life Sciences, Vienna, 
Austria
10:50 a.m.  O-17, CFW 53:A22
 Effects of lipids on pasting properties of commercial wheat 
starch during repeated heating and cooling. J. BLAZEK (1), 
L. Copeland (1). (1) Faculty of Agriculture, Food and Natural 
Resources, Univ. of Sydney, NSW, Australia
11:10 a.m.  O-18, CFW 53:A26
 Grain and flour characterization of four different sorghum 
varieties. M. C. Fernholz (1), F. M. Aramouni (1), S. R. Bean 
(2), T. J. Herald (1), J. D. Wilson (2), K. G. MARSTON (1). 
(1) Kansas State Univ., Manhattan, KS, USA; (2) USDA-ARS, 
GMPRC, Manhattan, KS, USA
11:30 a.m.  O-19, CFW 53:A26
 Evaluation of four sorghum varieties in the utilization of 
sorghum flour tortillas. M. C. Fernholz (1), F. M. ARAMOUNI 
(1), S. R. Bean (2), T. J. Herald (1), M. Tilley (2). (1) Kansas 











Nutrition I • 316 A 
Moderators: Susan M. Tosh, Agriculture and Agri-Food Canada, 
Guelph, Ontario, Canada; Morton Satin, Salt Institute, 
Alexandria, VA, USA
9:30 a.m.   O-20, CFW 53:A39
 Will salt reduction benefit consumers? M. SATIN (1). (1) Salt 
Institute, Alexandria, VA, USA
9:50 a.m.  O-21, CFW 53:A36
 Effect of defatted maize germ flour on serum biochemical profile 
in Sprague Dawley rats. M. NASIR (2), M. Butt (2), F. Anjum 
(2), S. Khan (2), M. Siddiq (1). (1) Dept. of Food Science and 
Human Nutrition, Michigan State Univ., East Lansing, MI, 
USA; (2) National Institute of Food Science & Technology, 
Univ. of Agriculture, Faisalabad, Pakistan
10:10 a.m.  O-22, CFW 53:A41
 Total phenols and antioxidant capacity of bulgur. Z. TACER (1), 
M. Boyacioglu (1), D. Boyacioglu (1). (1) Istanbul Technical 
Univ., Dept. of Food Engineering, Maslak-Istanbul-Turkey
10:30 a.m.  O-23, CFW 53:A32
 100% whole grain wheat bread: A new concept at Finnish 
healthy bread market. T. M. KUJALA (1). (1) Vaasan & Vaasan 
Oy, Espoo, Finland
10:50 a.m.  O-24, CFW 53:A21
 Anthocyanin composition and oxygen radical scavenging 
capacity (ORAC) of milled and pearled purple, black, and 
common barley. G. G. Bellido (2), W. Ser (3), M. C. Therrien 
(1), T. BETA (3). (1) Agriculture and Agri-Food Canada, 
Brandon, MB, Canada; (2) Canadian Grain Commission, 
Winnipeg, MB, Canada; (3) Univ. of Manitoba, Winnipeg, MB, 
Canada
11:10 a.m.  O-25, CFW 53:A37
 How to make a healthy fibre rich bread that tastes good. M. 
W. NOORT (2), Y. Hemery (1), D. J. van Haaster (4), H. A. 
Schols (4), R. J. Hamer (3). (1) INRA, Montpellier, France; 
(2) TNO, Zeist, Netherlands; (3) TNO, Zeist, Netherlands and 
Wageningen Univ., Wageningen, Netherlands; (4) Wageningen 
Univ., Wageningen, Netherlands
11:30 a.m.  O-26, CFW 53:A38
 Processing of oat bran based foods influences the glycemic 
response to meals with similar nutrient compositions. A. Regand 
Ramirez (1), S. M. TOSH (1), P. J. Wood (1). (1) Agriculture and 
Agri-Food Canada, Guelph, ON, Canada
Symposia – Monday Afternoon
Symposia numbers (S-22) reference the Author Index in the 
program book.
CFW (Cereal Foods World) number refers to abstract page 
location within the online searchable abstract document.
Industrial/Applied Science Track
Applying High Tech Instrumental Approaches to Cereal 
Chemistry – Part 2, Separations and Determinations • 313 A
Organizer and Moderator: David L. Wetzel, Kansas State 
University. Manhattan, KS, USA
Newly available tools and their application will be discussed.
1:30 p.m.  S-22, CFW 53:a5
 Starch structure via small-angle X-ray scattering and wide-angle 
X-ray scattering. Y.-C. SHI (1), L. Cai (1), B. S. Hsiao (1), L. 
Rong (1). (1) Kansas State University, Manhattan, KS, USA
1:50 p.m.  S-23, CFW 53:a5
   Obtaining and interpreting the full size distribution of native 
starch. R. GILBERT (1), E. Girard (1), N.-L. Hoang (1), A. 
Landolfi (1), J. Peate (1), M. Gaborieau (1), P. Castignolles (1). 
(1) Centre for Nutrition & Food Science, The University of 
Queensland, Brisbane, QLD Australia
2:10 p.m.  S-24, CFW 53:a5
  Variety and defect identification by microfluidics. I. BATEY 
(1), S. Uthayakumaran (1), C. Wrigley (1). (1) Food Science 
Australia, North Ryde NSW Australia
2:30 p.m.  S-25, CFW 53:a5
 Basics and applications of modern LC/CZE-TOF-MS technology 
in the field of food research and quality control. M. PELZING 
(1). (1) Bruker Daltonics
3:10 p.m. Ask the Panel
Research Track
The Genetic Basis of Cereal Quality • 316 A
Organizers and Moderators: Colin Wrigley, Food Science 
Australia, Sydney, NSW, Australia; Ann Blechl, USDA 
Agricultural Research Service, Albany, CA, USA
Speakers have been selected for their specialized knowledge of 
genetics, and how the latest advances are changing the cereal 
grains that are being grown. They will describe exciting new 
breeding methods to improve the starch and protein components 
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View all AACC International Books
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Bookstore: 3rd Floor Concourse 
(near meeting rooms)
Monday, Sept 22 .....................................9:00 a.m. – 3:00 p.m.
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novel opportunities for food processers. In turn, new approaches to 
grain testing now become possible to permit identity preservation 
following harvest.
1:30 p.m.  O-2.5, CFW 53:a10
 2008 Osborne Medal Address. Wheat quality improvement: 
State of the art and perspectives. D. LAFIANDRA (1). (1) 
Department of Agrobiology & Agrochemistry, University of 
Tuscia, Viterbo, Italy
2:30 p.m.  S-26 CFW number not available
 Genetic manipulation of starch synthesis to increase the 
contribution of cereal grains to health. M. MORELL (1). (1) 
CSIRO, Canberra, ACT, Australia
2:50 p.m.  S-27 CFW 53:a10
 Marker-assisted breeding for wheat grain quality and resistance 
to Fusarium head blight. J. A. ANDERSON (1), S. Liu (1), S. 
Chao (2). (1) University of Minnesota, St. Paul, MN, USA; (2) 
USDA-ARS, Fargo, ND, USA
3:10 p.m.  S-28, CFW 53:a10
 Selection for specific quality attributes in wheat, based on 
individual protein markers. G. B. CORNISH (1). (1) South 
Australian Research & Development Institute, Adelaide, South 
Australia 
3:30 p.m.  S-29, CFW 53:a10
 Genomics and proteomics: Applications in cereal chemistry. R. 
HENRY (1). (1) Southern Cross University, East Lismore NSW, 
Australia
3:50 p.m.  S-30, CFW 53:a10
 Transgenic approaches to enhancing cereal quality. A. BLECHL 
(1). (1) USDA Agricultural Research Service, Albany, CA, USA
Technical Sessions – Monday Afternoon
Technical numbers (O-27) reference the Author Index in the 
program book.
CFW (Cereal Foods World) number refers to abstract page 
location within the online searchable abstract document.
Emerging Issues Track
Cereal Ingredients for Cardiovascular and Gut Health • 312
Moderators: F. William Collins, Agriculture and Agri-Food 
Canada, Ottawa, ON, Canada; Iain Brownlee, Newcastle 
University, Newcastle upon Tyne, UK
1:30 p.m.  O-27, CFW 53:A22
 Impact of whole grain inclusion on dietary intake and risk 
factors for cardiovascular disease in a large-scale randomised, 
controlled dietary intervention (the WHOLEheart study). I. 
A. BROWNLEE (4), C. Moore (3), K. Chan (3), M. Chatfield 
(3), P. Ashby (1), D. P. Richardson (2), S. Kuznesof (4), S. A. 
Jebb (3), C. J. Seal (4). (1) Cereal Partners Worldwide, Welwyn 
Garden City, Herts, UK; (2) DPR Nutrition, Crydon, Surrey, 
UK; (3) MRC Human Nutritin Research, Cam bridge, Cambs, 
UK; (4) School of Agriculture, Food & Rural Develop ment, 
Newcastle Univ., Newcastle upon Tyne, UK
1:50 p.m.  O-28, CFW 53:A32
 Factors affecting dietary acceptance of wholegrain foods in non-
wholegrain consumers taking part in a dietary intervention (the 
WHOLEheart study). S. KUZNESOF (4), I. A. Brownlee (4), 
C. Moore (3), K. Chan (3), M. Chatfield (3), P. Ashby (1), D. P. 
Richardson (2), S. A. Jebb (3), C. J. Seal (4). (1) Cereal Partners 
Worldwide, Welwyn Garden City, Herts, UK; (2) DPR Nutrition, 
Croydon, Surrey, UK; (3) MRC Human Nutrition Research, 
Cambridge, Cambs, UK; (4) School of Agriculture, Food & 
Rural Development, Newcastle Univ., Newcastle upon Tyne, 
Tyne & Wear, UK
2:10 p.m.  O-29, CFW 53:A23
 Avenanthramides in oats: Localization and concentration 
within the grain relative to their potential role in preventative 
cardiovascular health. F.W. COLLINS (1). (1) Agriculture and 
Agri-Food Canada, Eastern Cereal and Oilseed Research Centre 
(ECORC), Ottawa, ON, Canada
2:30 p.m.  O-30, CFW 53:A44
 Wheat bran: By-product or bioactive? K. M. WINTER (1), L. 
Liu (1), L. M. Stevenson (2), D. N. Leach (1). (1) Southern 
Cross Univ., Lismore, NSW, Australia and Grain Foods 
Cooperative Research Centre Ltd, Sydney, NSW, Australia; (2) 
The Horticulture & Food Research Institute of New Zealand, 
Auckland, New Zealand
2:50 p.m.  O-31, CFW 53:A39
 Phytochemicals and other healthy components of sorghums. L. 
W. ROONEY (1), L. Dykes (1), W. L. Rooney (2), G. C. Peterson 
(3). (1) Texas A&M Univ., Cereal Quality Laboratory, Dept. 
of Soil & Crop Sciences, College Station, TX, USA; (2) Texas 
A&M Univ., Sorghum Breeding, Dept. of Soil & Crop Sciences, 
College Station, TX, USA; (3) Texas A&M Univ., Sorghum 
Breeding, Texas AgriLife Research, Lubbock, TX, USA
3:10 p.m.  O-32, CFW 53:A41
 An analysis of ICARDA lentil mini core collection for variation 
in soluble carbohydrates. M. TAHIR (1), M. Baga (1), A. 
Vendenberg (1), R. N. Chibbar (1). (1) Univ. of Saskatchewan, 
Canada
Industrial/Applied Science Track
Engineering and Processing • 313 C
Moderators: Carlos Campabadal, Purdue University, West 
Lafayette, IN;  Priscilla Antunez, Cal Poly Pomona, Whittier, 
CA, USA
1:30 p.m.  O-33, CFW 53:A23
 Semi-continuous ozonation of grain and end-use products. C. A. 
CAMPABADAL (2), D. E. Maier (1). (1) Kansas State Univ., 
Manhattan, KS, USA; (2) Purdue Univ., West Lafayette, IN, USA
1:50 p.m.  O-34, CFW 53:A25
 Commercial evaluation of a continuous micronutrient 
fortification process for nixtamal tortillas. M. L. DUNN (1), S. 
O. Serna-Saldivar (3), D. Sanchez-Hernandez (3), R. W. Griffin 
(2). (1) Brigham Young Univ., Provo, UT, USA; (2) R.W. Griffin 
& Associates, Grand Rapids, MI, USA; (3) Tecnológico de 
Monterrey, Monterrey, NL, Mexico
2:10 p.m.  O-35, CFW 53:A44
 Instant noodles: The impact of processing variables on the 
quality attributes. C. A. Widjaya (2), L. CATO (1), D. M. Small 
(2). (1) Dept. of Agriculture W. A. (DAFWA), Perth, WA, 
Australia; (2) RMIT Univ., Melbourne, Victoria, Australia
2:30 p.m.  O-36, CFW 53:A20
 Effect of environmental stress on ethanol production efficiency 
from grain sorghum. N. ANANDA KONAYAKANA HALLI 
(2), P. Vadlani (2), D. Murphy (3), V. Prasad (1). (1) Dept. 
Agronomy, Kansas State Univ., Manhattan, KS, USA; (2) Dept. 
Grain Science, Kansas State Univ., Manhattan, KS, USA; (3) 
Kansas State Univ., Manhattan, KS, USA
2:50 p.m.  O-37, CFW 53:A33









and its importance in bread making. B. LAGRAIN (1), K. Brijs 
(1), J. A. Delcour (1). (1) Laboratory of Food Chemistry and 
Biochemistry, Katholieke Universiteit Leuven, Leuven, Belgium
3:10 p.m.  O-38, CFW 53:A20
 Effect of an oxygen scavenger on the stability of flour tortillas 
free of preservatives. P. D. ANTUNEZ (1), M. Botero Omary 
(1), L. Winstone (3), M. Pascal (2), K. A. Rosentrater (4). (1) 
Cal Poly Pomona, Whittier, CA, USA; (2) OSU, Columbus, 
OH, USA; (3) Oklahoma State Univ., Stillwater, OK, USA; (4) 
United States Dept. of Agriculture, Brookings, SD, USA
Open Exchange Track
Rice Products • 316 C
Moderator: Rolfe J. Bryant, Dale Bumpers National Rice Research 
Center, Stuttgart, AR, USA
1:30 p.m.  O-39, CFW 53:A31
 Human lung and breast anti-cancer properties of peptides 
obtained from heat stabilized defatted rice bran by enzymatic 
hydrolysis. A. KANNAN (1), N. Hettiarachchy (1). (1) Univ. of 
Arkansas, Fayetteville, AR, USA
1:50 p.m.  O-40, CFW 53:A24
 Quantification of branching ratios in waxy rice (Oryza sativa 
L.) by nuclear resonance spectroscopy. R. CUEVAS (2), M. 
Gaborieau (2), R. Gilbert (2), M. Fitzgerald (1). (1) International 
Rice Research Institute, Los Banos, Laguna, Philippines; (2) 




2:10 p.m.  O-41, CFW 53:A22
 Effect of fertilizer source and rotation on grain quality in non-
flooded rice. R. J. BRYANT (1), M. M. Anders (2). (1) Dale 
Bumpers National Rice Research Center, Stuttgart, AR, USA; 
(2) Univ. of Arkansas Rice Research and Extension Center, 
Stuttgart, AR, USA
2:30 p.m.  O-42, CFW 53:A31
 Ozone and amino acids combination effects on rice starch 
pasting properties. J. M. KING (1), H. An (1). (1) LSU 
AgCenter, Baton Rouge, LA, USA
2:50 p.m.  O-43, CFW 53:A37
 The use of silica gel in drying small samples of rough rice. G. O. 
ONDIER (1). (1) Univ. of Arkansas, Fayetteville, AR, USA
3:10 p.m.  O-44, CFW 53:A43
 Impact of temperature and carbon dioxide on the quality of rice. 
R. M. WARD (2), M. A. Fitzgerald (1). (1) International Rice 
Research Institute, Los Banos, The Philippines; (2) NSW Dept. 
of Primary Industries, Yanco, NSW, Australia
Research Track 
Bread Quality • 315
Moderators: Mingwei Wang, Canadian International Grains 
Institute, Winnipeg, MB, Canada; Helen M. Allen, NSW Dept. 
of Primary Industries, Wagga Wagga, NSW,  Australia
1:30 p.m.  O-45, CFW 53:A43
2008 Brabender Award. Physical dough tests: Why do they work, 
but not perfect. T. VAN VLIET (1). (1) TI Food and Nutrition, 
AN Wageningen, The Netherlands
1:50 p.m.  O-46, CFW 53:A24
 The interplay of starch, starch degrading enzymes and gluten 
proteins in bread crumb firming and loss of resilience - an 
integrated view. J. DELCOUR (2), H. Goesaert (2), L. Slade (1). 
(1) Food Polymer Science Consultancy, Morris Plains, NJ, USA; 
(2) Katholieke Universiteit Leuven, Leuven, Belgium
2:10 p.m.  O-47, CFW 53:A21
 Assessment of crumb hardness using a model of cellular solid; 
a mechanical approach of crumb staling. F. Ben-Aissa (1), A. 
LEBAIL (1), J. Monteau (1). (1) ENITIAA-UMR GEPEA-
CNRS, Nantes, France
2:30 p.m.  O-48, CFW 53:A43
 Baking quality improvement of flour milled from aged wheat. 
M. WANG (1), T. Tweed (1), G. R. Carson (1). (1) Canadian 
International Grains Institute, Winnipeg, MB, Canada
2:50 p.m.  O-49, CFW 53:A19
 The development of a rapid dough bread baking method using 
a doughlab. H. M. ALLEN (1), D. K. Pleming (1), J. K. Pumpa 
(1). (1) NSW Dept. of Primary Industries, Wagga Wagga, NSW, 
Australia
3:10 p.m.  O-50, CFW 53:A19
 A novel simultaneous method for inducing softness, increasing 
sweetness and viscosity by using lactase in fat–replaced biscuits. 
R. ALI (1). (1) Division of Food Research, H.E.J. Research 
Institute of Chemistry, Univ. of Karachi, Karachi, Pakistan
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Take the meeting 





Meeting Proceedings CD 
on sale during the meeting. 
NEW
It’s like having a research 
assistant.
Cereal Chemistry is the premier international 
archival journal in grain science. No other  
journal surpasses it in the quantity and quality of 
juried, original research. Now Cereal Chemistry 
Online has been updated and upgraded to offer 
features and benefits that make this important 
research easier to find. Now you can:
Create a free personal profile and “custom-• 
saved searches” that help match your specific 
interests to research published in Cereal 
Chemistry. 
Receive e-mail alerts from • Cereal Chemistry 
Online whenever something new is published 
in your custom-saved search interest areas. 
Track how many times an article is cited and • 
be alerted when new citations occur. 
Request articles of interest through an RSS • 
feed via your web browser.
Search for articles related to the one you are • 
reading and even search your search results. 
Forward an abstract link to a colleague and • 
add the article to your “favorites” list for later 
review. 
Cite articles by downloading the references • 
directly into your citation management 
software.
Go directly to and from cited articles in • 
Cereal Chemistry Online and related journals 
through CrossRef linking. 
Use ISI Web of Science® or other indexing • 
tools to link directly to Cereal Chemistry 
Online articles.
Cereal Chemistry Online
Advancing at the Speed of Science
SCIENTISTS:
Create your FREE  personal profile at
http://cerealchemistry.aaccnet.org/  
and customize Cereal Chemistry Online 
to fit your needs.
LIBRARIANS: 
Inquire about library access to AACC International 














7:00 – 8:00 a.m. Cincinnati Section Meeting and Breakfast  Rainbow Lanai Restaurant
7:00 – 8:00 a.m. Education Division Meeting   304 A 
7:00 – 8:00 a.m. Past Presidents Breakfast S. Pacific Ballroom 1, Hilton
7:00 – 8:30 a.m.  Technical Methods Committee Meetings
 Biotechnology Methods 302 A
 Enzyme Analysis 308 A
 Near Infrared Analysis 304 B
 Pasta Products Analysis 305 A
 Rice Milling and Quality 302 B 
 Soft Wheat Flour 303 A
 Yeast Evaluation 305 B
7:00 a.m. – 5:00 p.m. Room Available for Small Meetings  302 A  
7:00 a.m. – 5:00 p.m.  Room Available for Small Meetings  Sea Pearl Suite 5-6 
7:30 a.m. – 4:00 p.m. Registration Open Kamehameha Hall II 
8:00 a.m. – 2:00 p.m. Posters Available for Viewing  Kamehameha Hall II 
 Authors Present 8:30 – 9:30 a.m.
8:30 – 10:00 a.m. Jivin’ Java – Coffee at the Exhibits  Kamehameha Hall II
8:30 – 10:00 a.m. AACC International Marketplace Open Kamehameha Hall II
9:30 – 11:00 p.m. Foundation Board Meeting 303 B
10:00 a.m. – 12:00 p.m. Emerging Issues Track Session: 312
 Freaky Wheat: Underutilized Varieties and Their Potential
 for Commercial Use
10:00 a.m. – 12:00 p.m. Industrial and Applied Science Track Session: 313 A
 Biofuels and Biorefining/Biomaterials 
10:00 – 11:40 a.m. Open Exchange Track Session: 313 C
 Technical – Understanding Dietary Fiber
10:00 a.m. – 12:00 p.m. Open Exchange Track Session: 316 C
 Variation in Analytical Methods
10:00 a.m. – 12:00 p.m. Research Track Session: 316 A
 Rheological Properties of Whole Grains
10:00 a.m. – 12:00 p.m. Research Track Session: 315
Technical – Enzymes/Nutrition II (includes the Young 
Scientist Award Lecture – “Wheat kernel associated
 xylanases: Presence and impact on wheat based products”,
 Christophe Courtin, 10:00 – 10:20 a.m.)
10:30 – 11:30 a.m. Exhibitor Advisory Committee Meeting Kamehameha Hall II, 
  Exhibitor Lounge 
11:00 a.m. – 5:00 p.m. Bookstore Open Concourse, 3rd floor
12:00 – 1:30 p.m. Lunch Break – Cash Concessions available 
12:00 – 1:30 p.m.  Milling & Baking Division Meeting and Luncheon*  306 AB 
12:00 – 1:30 p.m. Nutrition Division Meeting and Luncheon*                 304 B
12:00 – 1:30 p.m. Rheology Division Meeting and Luncheon*                304 A
12:00 – 4:00 p.m. Exhibit Take-Down  Kamehameha Hall II 
1:00 – 2:30 p.m. Professional Development Panel Meeting                    303 B
1:30 – 3:10 p.m. Emerging Issues Track Session: 312
 Technical – Biofuel Related Opportunities
1:30 – 3:30 p.m. Emerging Issues Track Session: 313 A
 Rice
1:30 – 3:10 p.m. Industrial and Applied Science Track Session: 313 C
 Technical – Asian Products 
1:30 – 3:50 p.m. Open Exchange Track Session: 316 C
 Whole Grains: The Synergy of Cultural Diversity  
1:30 – 3:50 p.m. Research Track Session: 316 A
 Technical – Innovation and Novel Applications
1:30 – 3:50 p.m. Research Track Session: 315
 Technical – Understanding the Impact of Genetic Changes
2:00 – 3:30 p.m. Poster Take-Down Kamehameha Hall II 
3:00 – 4:00 p.m.                      New Products Task Force                                                                303 B
4:15 – 5:30 p.m. International Member Forum Meeting  304 A
4:15 – 5:30 p.m. Young Professionals Event*  Pa Koloka Courtyard, 3rd floor
4:30 – 5:30 p.m. Carbohydrate Division Meeting  306 AB 
4:30 – 6:00 p.m. 2009 Technical Program Planning Meeting 304 B
Tuesday
27
4:30 – 6:30 p.m. Protein Division Business Meeting and Social*  303A/Pa Koloka Courtyard 
4:45 – 6:00 p.m.  Iowa State University and Friends Reception*  Tropics Bar, Alii Tower, Hilton 
5:15 – 8:00 p.m. Biotechnology Division Meeting and Dinner*  328
6:30 – 9:30 p.m. Carbohydrate Division Dinner*  Don Ho’s Island Grill Restaurant
7:00 – 9:30 p.m. Rice Division Dinner*  Singha Thai Cuisine Restaurant
*ticket required
Symposia – Tuesday Morning
Symposia numbers (S-31) reference the Author Index in the 
program book.
CFW (Cereal Foods World) number refers to abstract page 
location within the online searchable abstract document.
Emerging Issues Track
Freaky Wheat: Underutilized Varieties and Their Potential 
for Commercial Use • 312 
Organizers and Moderators: Jeffrey Casper, Cargill, Inc., 
Plymouth, MN; Sean Finnie, Kansas State University, 
Manhattan, KS, USA
Sponsoring Group: 2008-2009 Program Team
This symposium will offer a forum to discuss and present the 
properties of lesser known wheat varietals and opportunities 
for application. Varieties such as partial waxies, full waxy, 
puroindoline overexpressed, Einkorn, high anthocyanin and club 
wheat will be presented.
10:00 a.m.  S-31, CFW 53:a9
 Waxy wheat: The second biggest event in 8,000 years. 
 C. MORRIS (1). (1) USDA-ARS WWQL, Pullman, WA, USA
10:20 a.m.  S-32, CFW 53:a9
 Creation and testing of novel puroindoline alleles to improve 
wheat end product quality. M. J. GIROUX (1), L. Feiz (1), 
 N. Reynolds (1), J. Campbell (1), J. M. Martin (1). (1) Montana 
State University, Bozeman, MT, USA
10:40 a.m.  S-33, CFW 53:a9
 Einkorn: Functional wheat for health promotion. E.-S. M. 
ABDEL-AAL (1). (1) Agriculture and Agri-Food Canada, 
Guelph, ON, Canada
11:00 a.m.  S-34, CFW 53:a9
 Progress in developing and characterizing high-anthocyanin 
spring wheat. P. HUCL (1), D. Knievel (1), E.-S. M. Abdel-Aal 
(2). (1) University of Saskatchewan, Crop Development Centre, 
Saskatoon SK, Canada; (2) Agriculture and Agri-Food Canada, 
Guelph, ON, Canada
11:20 a.m.  S-35, CFW 53:a9
 Club wheat: Functionally, the best sub-class and sub-species 
in soft wheat. A. D. BETTGE (1). (1) USDA-ARS WWQL, 
Pullman, WA, USA
11:40 a.m.  Open Discussion
Industrial/Applied Science Track
Biofuels and Biorefining/Biomaterials • 313 A
Organizer: David L. Wetzel, Kansas State University, Manhattan, 
KS, USA
Moderators: Jorge Morales, Frito-Lay, Inc., Plano, TX, USA; 
Ron Madl, Bioprocessing & Industrial Value Added Program, 
Manhattan, KS, USA
Future prospects for biofuel production and bioprocessing and 
current on going activity in these fields.
10:00 a.m.  S-36, CFW 53:a6
 The Bioeconomy – Will science make it a good revolution? 
 L. JOHNSON (1). (1) Center for Crops Utilization Research, 
Iowa State University, Ames, IA, USA
10:40 a.m.  S-37, CFW 53:a6
 Changing dry grind ethanol production: New fermentation 
and coproduct technologies. V. SINGH (1), D. Johnston (1), 
K. Rausch (1), M. Tumbleson (1). (1) University of Illinois, 
Urbana, IL, USA
11:00 a.m.  S-38, CFW 53:a6
 Enzymatic conversion of cellulose. V. RATHI (1), M. Smith (1). 
(1) Specialty Enzymes scientists, Chino, CA, USA
11:20 a.m.  S-39, CFW 53:a6
 Maize vs biomass, food vs fuel and the 2022 ethanol mandate. 
 S. ECKHOFF (1). (1) University of Illinois, Urbana, IL, USA
11:40 a.m. Open Discussion: Ask the Panel
Open Exchange Track
Variation in Analytical Methods • 316 C 
Organizer and Moderator: Debra Palmquist, USDA ARS, Peoria, 
IL, USA
Sponsoring Group: Statistical Advisory Technical Committee
The symposium will focus on statistical issues arising in the cereal 
science disciplines. Papers on managing outliers in collaborative 
studies, bias in proficiency reporting (precision and accuracy, 
means, averages, and standard deviations), and the statistics used to 
compare methods will be presented.
10:00 a.m.  S-40, CFW 53:a15
 Accuracy and precision issues related to prediction or treatment 
comparison. D. BOYKIN (1). (1) USDA ARS, Stoneville, MS, 
USA
10:20 a.m.  S-41, CFW 53:a16
 Managing outliers in collaborative studies. D. PALMQUIST (1). 
(1) USDA ARS, Peoria, IL, USA
10:40 a.m.  S-42, CFW 53:a16
 What do you mean by a mean? P. WEHLING (1). (1) General 
Mills, Inc., Minneapolis, MN, USA
11:00 a.m.  S-43, CFW 53:a16
 The Joint AACC International - ICC Methods Harmonization 











Rheological Properties of Whole Grains • 316 A
Organizers: Alan Oppenheimer, General Mills, Minneapolis, MN, 
USA; Teri Paeschke, Cargill, Inc., Wayzata, MN, USA; Martin 
Scanlon, University of Manitoba, Winnipeg, MB, Canada; 
Baninder Sroan, Frito-Lay, Inc., Plano, TX, USA
Moderators: Alan Oppenheimer, General Mills, Minneapolis, MN, 
USA; Teri Paeschke, Cargill, Inc., Wayzata, MN, USA
Sponsoring Groups: Rheology Division and Protein Division
Financial Sponsors: General Mills, Inc.
Presentations will concern rheological properties of whole grains 
or whole grain systems. High fiber and whole grains are becoming 
increasingly utilized in cereal and food systems throughout the 
world. As interest rises and more manufacturing takes place with 
fiber/whole grains, the rheological effects of these systems will 
increasingly come into play. This symposium will address some 
of the work that is taking place to understand just what these 
rheological effects are and how they will affect product and process 
development.
10:00 a.m.  S-44, CFW 53:a14
 Effect of bran on bubble stability. G. CAMPBELL (1). (1) 
University of Manchester, UK 
10:20 a.m.  O-3, CFW 53:a14
 Phase behaviour of high molecular weight oat beta-glucan/whey 
protein isolate binary mixtures. V. Kontogiorgos (1), S. M. Tosh 
(1), P. J. WOOD (1). (1) Agriculture and Agro-Food Canada, 
Food Research Centre, Guelph, ON, Canada
10:40 a.m.  O-4, CFW 53:a32
 How to predict product quality from rheological measurements. 
H. KRAGH (1), I. Povlsen (1), J. F. Sørensen (1), S. Møller (1). 
(1) Danisco A/S, Brabrand, Denmark
11:00 a.m.  o-5, CFW 53:a25
 How to measure rheological properties of whole grain dough? C. 
DON (1). (1) CCL, Veghel, The Netherlands
11:20 a.m.  O-6, CFW 53:a36
 Cereal (1-3,1-4)-beta-D-glucans – functional properties and 
molecular interactions. M. S. NIELSEN (1), S. B. Engelsen (1), 
B. L. Møller (2). (1) University of Copenhagen, LIFE, Dept. 
of Food Science, Copenhagen, Denmark; (2) University of 
Copenhagen, LIFE, Dept. of Plant Biology and Biotechnology, 
Copenhagen, Denmark
11:40 a.m.  O-7, CFW 53:a35
 Mixing and baking challenges of breads formulated with high 
whole grain and dietary fiber content. K. MATKOVIC (1), R. S. 
Mehta (1). (1) SunOpta Ingredients Group
Technical Sessions – Tuesday Morning
Technical numbers (O-51) reference the Author Index in the 
program book.
CFW (Cereal Foods World) number refers to abstract page 
location within the online searchable abstract document.
Open Exchange Track
Understanding Dietary Fiber • 313 C 
Moderators: Jonathan W. DeVries, Medallion Laboratories/General 
Mills, Minneapolis, MN, USA; Mirko Bunzel, University of 
Minnesota, St. Paul, MN, USA
10:00 a.m.  O-51, CFW 53:A35
 Interlaboratory evaluation of an integrated procedure for 
the measurement of dietary fiber.  B. V. MCCLEARY (7), J. 
DeVries (6), J. Cohen (4), J. Rader (2), K. Ohkuma (5), L. 
Prosky (8), D. Mugford (1), M. Champ (3). (1) BRI Australia 
Limited, North Ryde, Australia; (2) FDA; (3) INRA, Nantes, 
France; (4) Kraft, Tarrytown, NY, USA; (5) Matsutani Chemical 
Industry Co. Ltd., Itami City, Japan; (6) Medallion Laboratories/
General Mills, Minneapolis, USA; (7) Megazyme International 
Ireland; (8) Prosky and Associates, USA
10:20 a.m.  O-52, CFW 53:A24
 Dietary fiber – validating approved and official methodology in 
an era of advancing science driving an updated definition. J. W. 
DEVRIES (5), B. V. McCleary (6), G. Cohen (3), J. I. Rader (7), 
L. Prosky (2), D. C. Mugford (1), M. Champ (8), K. Okuma (4). 
(1) Bread Research Institute, North Ryde, NSW, Australia; (2) 
Consultant, Rockville, MD, USA; (3) Kraft Foods, Tarrytown, 
NY, USA; (4) Matsutani Chemical Co LTD, Itami Hyogo, Japan; 
(5) Medallion Laboratories/General Mills, Minneapolis, MN, 
USA; (6) Megazyme, Wicklow, Ireland; (7) U.S. Food and Drug 
Administration, College Park, MD, USA; (8) Univ. of Nantes, 
Nantes, France
10:40 a.m.  O-53, CFW 53:A44
 Stability to food processing conditions of cross-linked RS-4 type 
resistant wheat starches. K. WOO (1), O. Maningat (1). (1) MGP 
Ingredients, Inc., Atchison, KS, USA
11:00 a.m.  O-54, CFW 53:A33
 Total anthocyanin and dietary fiber contents from blue corn as 
affected by the baking process. J. LI (1), C. E. Walker (1), J. M. 
Faubion (1). (1) Grain Science Dept., Kansas State Univ.
11:20 a.m.  O-55, CFW 53:A23
 Are cereal grains lignified? M. BUNZEL (1), J. Ralph (2). 
(1) Univ. of Minnesota - Twin Cities, Dept. of Food Science 
and Nutrition, St. Paul, MN, USA; (2) Univ. of Wisconsin - 
Madison, Madison, WI, USA
Research Track
Enzymes/Nutrition II • 315
Moderator: See addendum
10:00 a.m.  O-56, CFW 53:A23 
 2008 Young Scientist Award. Wheat kernel associated 
xylanases: presence and impact on wheat based processes. C. 
M. COURTIN (1). (1) Katholieke Universiteit Leuven, Leuven, 
Belgium
10:20 a.m.  O-57, CFW 53:A38
 Effect of malting on selected phytochemicals in wheat, 




Hietaniemi (2), A. Kaukovirta-Norja (3). (1) LP Research Centre 
Ltd., Lahti, Finland; (2) MTT Agrifood Research Finland, 
Jokioinen, Finland; (3) VTT Technical Research Centre of 
Finland, VTT, Finland
10:40 a.m.  O-58, CFW 53:A41
 The many facets of the molecular interactions and mechanisms 
involved in carbohydrate recognition and processing by barley-
amylase. B. SVENSSON (1), M. M. Nielsen (1), E. Seo (1), 
J. Andersen (1), A. Dilokpimol (1), C. Christiansen (1), S. 
Bozonnet (1), M. Abou Hachem (1), A. Blennow (3), R. Haser 
(2), N. Aghajari (2). (1) Enzyme and Protein Chemistry, Dept. 
of Systems Biology, Technical Univ. of Denmark; (2) Inst. Biol. 
Chim. Prot., CNRS, Lyon; (3) Plant Biology Laboratory, Faculty 
of Life Sciences, Univ. of Copenhagen
11:00 a.m.  O-59, CFW 53:A22
 Valorization of the co-products of cereal processing industries 
by hydrolytic enzyme technology. K. BRIJS (1), J. A. Delcour 
(1). (1) Laboratory of Food Chemistry and Biochemistry, 
Katholieke Universiteit Leuven, Leuven, Belgium 
11:20 a.m.  O-60, CFW 53:A41
 Extrusion cooking improves the nutritional characteristics 
of ready-to-eat expanded products. V. STOJCESKA (2), P. 
Ainsworth (2), A. Plunkett (2), S. Ibanoglu (1). (1) Gaziantep 
Univ.; (2) The Manchester Metropolitan Univ.
11:40 a.m.  O-61, CFW 53:A39
 Effect of fresh meat as a protein source on expansion and kibble 
structure of an extruded canine diet. S. ROGERS (1), S. L. 
Steeples (1), K. Dobbeleare-Andrade (1), S. Alavi (1), H. Dogan 
(1), L. McKinney (1). (1) Kansas State Univ., Manhattan, KS, 
USA
Symposia – Tuesday Afternoon
Symposia numbers (S-45) reference the Author Index in the 
program book.
CFW (Cereal Foods World) number refers to abstract page 
location within the online searchable abstract document.
 
Emerging Issues Track
Rice • 313 A 
Organizers: Elaine Champagne, USDA ARS Southern Regional 
Research Center, New Orleans, LA, USA; Melissa Fitzgerald, 
Grain Quality, Nutrition and Postharvest Centre, IRRI, Metro 
Manila, Philippines
Moderator: Elaine Champagne, USDA ARS Southern Regional 
Research Center, New Orleans, LA, USA
Sponsoring Group: Rice Division
Rice will be examined with respect to new trends including: 
quality, resistant starch, viscosity, aroma, breeding, and sensory.
1:30 p.m.  S-45, CFW 53:a14
 Peering through the lens of diversity for different traits of rice 
quality. R. WARD (1), A. Tuano (3), D. Waters (2), Y. Naredo 
(3), K. Philpot (3), K. McNally (3), M. Fitzgerald (3). (1) NSW 
Department of Primary Industries, Yanco Agricultural Institute, 
Yanco NSW Australia; (2) Southern Cross University, Lismore 
NSW Australia; (3) International Rice Research Institute, Los 
Baños, The Philippines
1:50 p.m.  S-46, CFW 53:a15
 Efforts to capture high amylose in rice. V. BUTARDO (1), M. 
Fitzgerald (2), S. Rahman (1), M. Gidley (3). (1) CSIRO Plant 
Industry, Black Mountain Laboratories, Black Mountain, Acton 
ACT, Australia; (2) Grain Quality, Nutrition and Postharvest 
Centre, International Rice Research Institute, Metro Manila, 
Philippines; (3) Centre for Nutrition and Food Sciences, 
University of Queensland, Brisbane, Queensland, Australia
2:10 p.m.  S-47, CFW 53:a15
 Metabolomics of aroma in different varieties of rice. C. 
BOUALAPHAN (1), M. Calingacion (1), V. Daygon (1), 
H. Verhoeven (1), R. Hall (1), M. Fitzgerald (1). (1) Grain 
Quality, Nutrition and Postharvest Centre, IRRI, Agriculture 
Research Centre, Vientiane, Laos, Plant Research International, 
Wageningen, The Netherlands
2:30 p.m.  S-48, CFW 53:a15
 Partnering sensory evaluation with rice production to improve 
rice flavor and texture. E. T. CHAMPAGNE (1). (1) USDA ARS 
Southern Regional Research Center, New Orleans, LA, USA
2:50 p.m.  S-49, CFW 53:a15
 Whole grain (“brown”) rice: Who likes it, who doesn’t and why? 
C. BERGMAN (1). (1) University of Nevada, Las Vegas, NV, 
USA
3:10 p.m.  S-50, CFW 53:a15
 Viscosity - What makes it flow. M. FITZGERALD (1). (1) Grain 
Quality, Nutrition and Postharvest Centre, IRRI, Metro Manila, 
Philippines
Open Exchange Track
Whole Grains: The Synergy of Cultural Diversity • 316 C 
Organizers: Len Marquart, University of Minnesota, St. Paul, MN, 
USA; Mary Ellen Camire, University of Maine, Orono, ME, 
USA
Moderators: David Topping, CSIRO, Adelaide, SA, Australia; Rui 
Hai Liu, Cornell University, Ithaca, NY, USA
Sponsoring Groups: Nutrition Division and Institute for Grains and 
Health Research 
Financial Sponsors: Nutrition Division and Institute for Grains and 
Health Research
Whole grains transverse diverse international cultures ranging 
from research, consumer issues, technology, and regulatory/policy 
guidelines. This symposium will address the need to develop a 
universal whole grain definition to help facilitate international 
communication and collaboration. Experts from 5 continents 
will address collaborative whole grain research efforts currently 
underway with suggestions for enhanced international networks. 
The session will culminate with a discussion about increasing 
international communication among the major programs working 
on whole grain foods. The outcome of this session will provide 
a platform for AACC International to link the world’s experts on 
whole grain foods and health.
1:30 p.m.  S-51, CFW 53:a17
 Whole grains: What’s in a name? J. M. JONES (1). (1) College 
of St. Catherine, Arden Hills, MN, USA
1:50 p.m.  S-52, CFW 53:a17
 HEALTHGRAIN – European research project for healthy cereal 
foods. K. POUTANEN (1). (1) VTT Biotechnology & Food 
Research, Espoo, Finland
2:10 p.m.  S-53, CFW 53:a17
 Whole grain research initiatives in North America. G. 













2:30 p.m.  S-54, CFW 53:a17
 Whole grain consumption and uses: A South American 
perspective. C. F. ROSA (1), A. de Francisco (2), M. R. Borges 
(2), P. Haas. (1) Department of Food Science, University of 
Manitoba, Canada; (2) Univ. Federal de Santa Catarina, Brazil
2:50 p.m.  S-55, CFW 53:a17
 High fibre grains and health: Collaborative R&D in Australia. 
S. JOBLING (1). (1) CSIRO, Food Futures National Research 
Flagship, Canberra ACT, Australia
3:10 p.m.  S-56, CFW 53:a17
 Cultural considerations in formulating and marketing locally 
processed foods: Kenya and Namibia. A. MARETZKI (1). (1) 
Penn State, University Park, PA, USA
3:30 p.m.  s-57, CFW 53:a18
 Synergy and cultural diversity: At what level? C. HASSEL (1). 
(1) University of Minnesota, Food Science and Nutrition, St. 
Paul, MN, USA
Technical Sessions – Tuesday Afternoon
Technical numbers (O-62) reference the Author Index in the 
program book.
CFW (Cereal Foods World) number refers to abstract page 
location within the online searchable abstract document.
Emerging Issues Track
Biofuel Related Opportunities • 312 
Moderator: Grant M. Campbell, Univ. of Manchester, 
 Manchester, UK; Praveen Vadlan; Kansas State University, 
Manhattan, KS, USA
1:30 p.m.  O-62, CFW 53:A40
 Pilot scale fiber separation from distillers dried grains with 
solubles (DDGS) using sieving and air classification. R. 
SRINIVASAN (1), F. To (1), E. Columbus (1). (1) Mississippi 
State Univ.
1:50 p.m.  O-63, CFW 53:A42
 Microbial bioconversion of fiber present in distillers’ grain (DG) 
to single cell protein. P. V. VADLANI (2), R. L. Madl (2), T. 
Robb (1). (1) Abengoa Bioenergy; (2) Kansas State Univ.
2:10 p.m.  O-64, CFW 53:A40
 Vacuum distillation of ethanol during high solids fermentation. 
J. K. SHIHADEH (1), K. D. Rausch (1), M. E. Tumbleson (1), 
V. Singh (1). (1) Agricultural and Biological Engineering, Univ. 
of Illinois at Urbana-Champaign, Urbana, IL, USA
2:30 p.m.  O-65, CFW 53:A35
 Economic analysis of arabinoxylan and ethanol co-production 
in an integrated wheat biorefinery. N. Misailidis (2), G. M. 
CAMPBELL (2), C. Du (2), J. Sadhukhan (2), M. Mustafa (2), 
F. Mateos-Salvador (2), R. M. Weightman (1). (1) ADAS UK 
Ltd., Cambridge, UK; (2) Univ. of Manchester, Manchester, UK
2:50 p.m.  O-66, CFW 53:A34
 Relationships in particle size distribution, compositional and 
color properties between ground corn and distillers dried grains 
with solubles (DDGS).  K. LIU (1). (1) USDA-ARS, Aberdeen, 
ID, USA
Industrial/Applied Science Track
Asian Products • 313 C 
Moderators: Gary Hou, Wheat Marketing Center, Inc., Portland, 
OR; David W. Hatcher, Grain Research Laboratory, Canadian 
Grain Commission, Winnipeg, MB, Canada
1:30 p.m.  O-67, CFW 53:A29
 Is the wheat flour supplemented with malted barley flour or 
fungal alpha-amylase affecting the Asian noodle quality? G. 
HOU (1), B. Lee (1), D. Shelton (1). (1) Wheat Marketing 
Center, Inc., Portland, OR, USA
1:50 p.m.  o-68, CFW 53:A45
 The color advantage of Chinese white wheat and the analysis of 
color formation factors. X. Zhang (2), F. WANG (1), J. Tian (2), 
X. Pang (2), R. Gao (2). (1) Henan Key Lab of Grain Conversion 
and Utilization, Henan Univ. of Technology, Zhengzhou, Henan, 
China; (2) State Key Laboratory of Crop Biology/Quality Wheat 
Breeding Group, Shandong Agricultural Univ., Taian, Shandong, 
China
2:10 p.m.  o-69, CFW 53:A37
 Characteristics of Glutenin Macropolymer extracted from 
sheeted doughs. Y. Ong (1), A. S. ROSS (1). (1) Oregon State 
Univ., Corvallis, OR, USA
2:30 p.m.  o-70, CFW 53:A29
 Benefits of durum wheat flour in the production of fresh or 
refrigerated yellow alkaline noodles. D. W. HATCHER (2), J. E. 
Dexter (2), B. Fu (1). (1) Canadian International Grains Institute; 
(2) Grain Research Laboratory, Canadian Grain Commission, 
Winnipeg, MB, Canada
2:50 p.m.  o-71, CFW 53:A27
 Flour properties in relation to dumpling quality. B. FU (1), J. 
Lan (2), E. Assefaw (1), E. Sopiwnyk (1), A. Sarkar (1), G. 
Carson (1), L. Wang (2). (1) Canadian International Grains 
Institute, Winnipeg, MB, Canada; (2) Cereal Quality Centre, 
Harbin, China
Research
Innovation and Novel Applications • 316 A 
Moderator: Jose De J. Berrios, USDA-ARS-WRRC, Albany, CA,  
USA
1:30 p.m.  O-72, CFW 53:A22
 Value-added expanded extruded snacks formulated with lentil 
and nutritional yeast flours: physico-chemical evaluation and 
acceptability. J. J. BERRIOS (2), A. Cheong (1), J. Pan (2). (1) 
Lesaffre Yeast Corporation; (2) USDA-ARS-WRRC, Albany, CA
1:50 p.m.  O-73, CFW 53:A42
 Characterization of pre-cooked split and whole dry edible pea 
flours. M. C. TULBEK (3), S. Simsek (2), Y. Yao (4), C. Hall 
(1). (1) North Dakota State Univ., Dept. of Cereal Science; (2) 
North Dakota State Univ., Dept. of Plant Sciences; (3) Northern 
Crops Institute; (4) Purdue Univ., Dept. of Food Science
2:10 p.m.  O-74, CFW 53:A34
 Optimization of amylases concentration in wheat bread 
formulation. A. M.N.AZMI (2), M. Abdul Ghani (2), Z. 
Samicho (1). (1) Faculty of Applied Sciences, Universiti 
Teknologi MARA, Shah Alam, Selangor; (2) Faculty of Science 
& Technology, Universiti Kebangsaan Malaysia, Bandar Baru 
Bangi, Selangor
2:30 p.m.  O-75, CFW 53:A40
 Study on saccharification experiment for extrusion cooked 




SHEN (1). (1) Light Industry College, Shandong Univ. of 
Technology, Zibo City, Shandong Province, P.R. China
2:50 p.m.  O-76, CFW 53:A29
 The potential of non-wheat cereal prolamins to function in bread 
making. B. R. HAMAKER (2), C. D. Mejia (1), M. A. Goodall 
(2), D. D. Petros (2). (1) Frito-Lay Company; (2) Purdue Univ.
3:10 p.m.  O-77, CFW 53:A38
 Relationship between structure and sensory perception of 
crispness of cellular solid foods. C. PRIMO MARTÍN (1), T. van 
Vliet (2). (1) TI Food and Nutrition; (2) TI Food and Nutrition; 
Wageningen Univ., Wageningen, The Netherlands
3:30 p.m.  O-78, CFW 53:A36
 Mechanical behavior of crisp wafer breads before and after 
contact with different emulsion type spreads. C. NIEMANN (2), 
A. Knoth (1), R. Blochwitz (3), B. Senge (3). (1) Gutena Food 
Ltd., Apolda, Germany; (2) Institute of Agronomic and Urban 
Ecological Projects at the Humboldt Univ. in Berlin, Germany; 
(3) Technical Univ. Berlin, Institute of Food Technology and 
Food Chemistry, Berlin, Germany
Understanding the Impact of Genetic Changes • 315 
Moderator: See addendum
1:30 p.m.  O-79, CFW 53:A27
 Withdrawn
1:50 p.m.  O-80, CFW 53:A28
 Isolation of wheat FK506-binding proteins (FKBPs): Exploring 
roles for FKBPs in the wheat thylakoid. P. J. GOLLAN (1), 
M. Bhave (1). (1) Environment and Biotechnology Centre, 
Swinburne Univ. of Technology, Hawthorn, Victoria, Australia
2:10 p.m.  O-81, CFW 53:A27
 Lipid profiling of near-isogenic wheat lines and starch 
containing different puroindoline haplotypes. S. M. FINNIE 
(1), C. F. Morris (4), M. J. Giroux (2), R. Jeannotte (3), J. M. 
Faubion (1). (1) Dept. of Grain Science and Industry, Kansas 
State Univ., Manhattan, KS, USA; (2) Dept. of Plant Sciences 
and Plant Pathology, Montana State Univ., Bozeman, MT, USA; 
(3) Division of Biology, Kansas State Univ., Manhattan, KS, 
USA; (4) USDA-ARS Western Wheat Quality Lab., Pullman, 
WA, USA
2:30 p.m.  O-82, CFW 53:A26
 Creation and functional analysis of in planta mutant 
Puroindoline alleles in wheat (Triticum aestivum L.). L. FEIZ 
(1), J. M. Martin (1), M. J. Giroux (1). (1) Montana State Univ., 
Bozeman, MT, USA
2:50 p.m.  O-83, CFW 53:A30
 Modified omega gliadins as chain terminators in Pegaso near-
isogenic lines. R. S. JONNALA (2), S. R. Bean (1), D. Lafinadra 
(3), F. MacRitchie (2). (1) Grain Marketing and Production 
Research Center, USDA-ARS, Manhattan, KS, USA; (2) Kansas 
State Univ., Manhattan, KS, USA; (3) Univ. of Tuscia, Viterbo, 
Italy
3:10 p.m. CFW number not available
 Withdrawn
3:30 p.m.  O-84, CFW 53:A26
 Zymographic analysis of sorghum malt proteases: Effects of 
variety, pH, protease inhibitors and malting conditions. L. 
EZEOGU (1), B. Bulawayo (1), M. Ralefala (1), G. Mokhawa 
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Wednesday, September 24
7:00 – 8:00 a.m. Kansas State University Breakfast*  306 AB
7:00 – 8:30 a.m. Technical Methods Committee Meetings
 Asian Products 305 A
 Barley and Barley Products  304 B
 Bioactive Compounds 303 B
 Bread Baking Methods 305 B 
 Dietary Fiber and Other Carbohydrates 304 A
 Experimental Milling 307 B
 Pulses and Legumes 302 A
7:00 – 8:30 a.m. Scientific Advisory Panel 302 B 
7:00 a.m. – 5:00 p.m. Room Available for Small Meetings  302 A 
7:00 a.m. – 5:00 p.m. Room Available for Small Meetings  Sea Pearl Suite 3-4, Hilton
7:30 a.m. – 1:30 p.m. Registration Open Concourse, 3rd floor
8:30 – 10:50 a.m. Emerging Issues Track Session: 312
Technical – Functional Ingredients and Methods of 
Determination/Wheat Protein Functionality (includes the 
Edith Christensen Award Lecture – “Biochemical methods for 
carbohydrate determination,” Barry McCleary, 8:30 – 8:50 a.m.)
8:30 – 11:30 a.m. Industrial and Applied Science Track Session: 313 A 
 Technical - Analytical
8:30 – 11:00 a.m. Open Exchange Track Session:  308 A 
 Supplier Innovation Session I   
8:30 – 10:20 a.m. Open Exchange Track Session:  308 B
 Supplier Innovation Session II 
8:30 – 11:30 a.m. Open Exchange Track Session:  316 C 
 Technical - Understanding Quality 
8:30 – 11:30 a.m. Research Track Session: 316 A 
 Grains as a Source of Dietary Fiber for Human Wellness
8:30 – 11:10 a.m. Research Track Session: 315 
 Technical – Innovations in Cereal Science 
9:00 – 11:00 a.m. Bookstore Open Concourse, 3rd floor
10:00 – 11:00 a.m. Nominating Committee Meeting  302 B
11:00 a.m. – 12:00 p.m. Corporate Development Committee Meeting  303 B 
12:00 – 1:30 p.m. Lunch Break – Cash Concessions available 
1:00 – 3:00 p.m. Approved Methods Committee Meeting 304 A  
1:30 – 3:30 p.m. Emerging Issues Track Session: 312 
Technical – Regulatory Considerations/Flour/Product 
Quality  
1:30 – 3:30 p.m. Emerging Issues Track Session: 313 A
Whole Grain Foods: Dealing with Impacts on Formulations, 
Processing, and Sensory Attributes
1:30 –  3:50 p.m. Industrial and Applied Science Track Session: 316 C
 Technical – Innovative Treatments of Cereal Grains
1:30 – 4:30 p.m. Industrial and Applied Science Track Session: 316 A
 Quality Perspectives of International Sections
1:30 – 3:30 p.m. Research Track Session: 315
 Modeling of Sensory Perception of Texture and Flavor  




Symposia – Wednesday Morning
Symposia numbers (S-58) reference the Author Index in the 
program book.
CFW (Cereal Foods World) number refers to abstract page 
location within the online searchable abstract document.
Research Track
Grains as a Source of Dietary Fiber for Human 
Wellness • 316 A 
Organizers and Moderators:  Kris Spence, Procter & Gamble, 
Mason, OH, USA; Delilah (De) Wood, USDA ARS WRRC, 
Albany, CA, USA
Sponsoring Group:  Carbohydrate Division
Cereal grains contain various types of polysaccharides that have 
been identified as dietary fiber. These polysaccharides have been 
determined to provide significant benefits in the nutrition and 
well-being of humans. The type of polysaccharides and their 
concentration within grains is of increasing interest because of 
the role they may play as prebiotics, in satiety and obesity, in the 
modulation of cholesterol and glucose absorption, and in general 
digestive and bowel health. The symposium will examine recent 
research on the benefits that can be derived from the diversity of 
grains and dietary fiber polysaccharides.
8:30 a.m.   s-58, CFW 53:a11
 An overview of FOSHU and recent progress in food function 
research in Japan. T. TSUSHIDA (1). (1) NFRI, Food Function 
Division, Japan
8:50 a.m.   s-59, CFW 53:a11
 Dietary fiber and satiety. J. SLAVIN (1). (1) Department of Food 
Science and Nutrition, University of Minnesota, St. Paul, MN, 
USA
9:10 a.m.   s-60, CFW 53:a11
 Resistant starch as a fiber source and its action in the colon. 
B. R. HAMAKER (1). (1) Whistler Center for Carbohydrate 
Research, Dept of Food Science, Purdue University, West 
Lafayette, IN, USA
9:30 a.m.  s-61, CFW 53:a11
 The contribution of cereal to the intake of dietary fiber and 
antioxidants in the whole diet. F. SAURA-CALIXTO (1), 
J. Pérez-Jimenez (1), M. E. Diaz-Rubio (1), I. Goñi (1). (1) 
Department of Metabolism and Nutrition (IF-CSIC), Madrid, 
Spain
9:50 a.m.   s-62, CFW 53:a11
 Dietary fibers, cardiovascular health & cholesterol. T. S. 
KAHLON (1). (1) Western Regional Research Center, USDA, 
Albany, CA, USA
10:10 a.m.  s-63, CFW 53:a11
 The role of fermentable carbohydrates in the health of the 
gastrointestinal tract. J. MUIR (1). (1) Monash University, 
Victoria, Australia
10:30 a.m.  O-8, CFW 53:a34
 Different processing of whole-grain breads influences colonic 
butyrate production. N. MATEO ANSON (1), G. Haenen (3), 
A. Bast (3), E. Selinheimo (4), A. Aura (4), K. Poutanen (4), 
R. Havenaar (2). (1) TNO Quality of Life, Zeist/University of 
Maastricht, The Netherlands; (2) TNO Quality of Life, Zeist, 
The Netherlands; (3) University of Maastricht, The Netherlands; 
(4) VTT Technical Research Centre of Finland, Finland
10:50 a.m.  O-9, CFW 53:a31
 Whole grain barley and oat breads enriched with soluble 
cellulose change hepatic fat metabolism gene expression in 
hamsters. H. KIM (3), G. Bartley (3), Y. Kim (2), S. Hung (1), Y. 
Hong (3), K. Anderson (1), S. Young (1), W. Yokoyama (3). (1) 
Dow Chemical Co., Midland, MI, USA; (2) Korea University, 
Seoul, Korea; (3) USDA, Albany, CA, USA
11:10 a.m.  O-10, CFW 53:a21
 Effect of functional ingredients on pasta quality and in vitro 
starch hydrolysis. N. ARAVIND (2), M. Sissons (1), C. Fellows 
(2). (1) NSW Department of Primary Industries, Tamworth 
Agricultural Institute, Calala, Australia; (2) School of Science 
and Technology, the University of New England, Armidale, 
Australia
Technical Sessions – Wednesday Morning
Technical numbers (O-85) reference the Author Index in the 
program book.
CFW (Cereal Foods World) number refers to abstract page 
location within the online searchable abstract document.
Emerging Issues Track
Functional Ingredients and Methods of Determination • 312 
Moderator: Maryke T. Labuschagne, Univ. of the Free State, 
Bloemfontein, Republic of South Africa
8:30 a.m.  O-85, CFW 53:A35
 2008 Edith Christensen Award. Biochemical methods for 
carbohydrate determination. B. MCCLEARY (1). (1) Megazyme 
International Ireland, Bray County Wicklow, Ireland
8:50 a.m.  O-86, CFW 53:A21
 Characterisation of a functional ingredient requires multiple 
assessments. E. J. BECK (2), S. M. Tosh (1), M. J. Batterham 
(2), X. Huang (2), L. C. Tapsell (2). (1) Agriculture and Agri-
Food Canada, ON, Canada; (2) Univ. of Wollongong, NSW, 
Australia 
9:10 a.m.   CFW 53:A44 
 Withdrawn
9:30 a.m.   O-87, CFW 53:A31
 Functional oat ingredients - opportunities and challenges 
for food technology. A. R. KAUKOVIRTA-NORJA (2), O. 
Myllymäki (2), J. Pihlava (1), V. Hietaniemi (1), P. S. Lehtinen 
(2), K. Poutanen (2). (1) MTT Agrifood Research Finland, 
Jokioinen, Finland; (2) VTT Technical Research Centre of 
Finland, Espoo, Finland
Wheat Protein Functionality • 312 
9:50 a.m.  O-88, CFW 53:A26
 Effect of HMW-GS and LMW-GS on viscoelastic properties of 
intact wheat kernel and their relation to functional properties 
of wheat dough. J. FIGUEROA (2), R. J. Peña (1), T. Maucher 
(3). (1) CIMMYT, Texcoco, México; (2) CINVESTAV Unidad 
Querétaro, Querétaro, Qro., México; (3) Univ. of Applied 
Science Furtwangen, Villingen-Schwenningen, Germany
10:10 a.m.  O-89, CFW 53:A32
 The influence of extreme temperatures on polymeric and 
monomeric proteins in bread, biscuit and durum wheat. M. T. 
LABUSCHAGNE (1), O. Elago (1), E. Koen (1). (1) Univ. of 










10:30 a.m.  O-90, CFW 53:A20
 Molecular Minutemen deployed in metabolic wars: Proteolytic 
trimming and Mass Spec proteomics of starch granule surface 
lipids unveil a platoon of antifungal proteins; puroindoline is not 
alone in the arsenal. I. ALTOSAAR (1), M. Wall (1), H. Wheeler 
(1), A. Koziol (1). (1) Univ. of Ottawa, Ottawa, ON, Canada
Industrial/Applied Science Track
Analytical • 313 A 
Moderator: Jena Roberts, The National Food Laboratory, 
Livermore, CA, USA
8:30 a.m.  O-91, CFW 53:A26
 Development of the phenotype during grain filling of wheat/
barley endosperm mutant seeds as studied by comparative 
spectroscopy and chemometrics. S. B. ENGELSEN (1). (1) 
Univ. of Copenhagen, Frederiksberg, Denmark
8:50 a.m.  O-92, CFW 53:A33
 NMR study of ingredient characteristics and hardening of high 
protein bars. Y. LI (2), K. Szlachetka (1), P. Chen (2), R. Ruan 
(2). (1) Solae Company; (2) Univ. of Minnesota
9:10 a.m.  O-93, CFW 53:A40
 Extrusion of high fiber cereals using bamboo, wheat bran, or 
resistant starch:  Comparison of morphology using microscopy 
and X-ray tomography. V. St. Jeor (3), A. Lape (3), R. Jakobi 
(2), T. Paeschke (3), D. Peterson (1), J. ZUPFER (3). (1) Cargill, 
Inc., Hammond, IN, USA; (2) Cargill, Inc., Vilvoorde Belgium; 
(3) Cargill, Inc., Wayzata, MN, USA
9:30 a.m.   O-94, CFW 53:A28
 A non-image based method for detection of insect damage in 
wheat kernels using x-ray. R. P. HAFF (1). (1) USDA-ARS-
WRRC, Albany, CA
9:50 a.m.  O-95, CFW 53:A37
 The power of a global artificial neural network calibration for 
the determination of protein and moisture in wheat and barley by 
near infrared transmission. J. PERSSON (1), J. Möller (1). (1) 
Foss Analytical AB, Höganäs, Sweden
10:10 a.m.  O-96, CFW 53:A29
 Efficient, cost-effective networking of NIRS instruments. M. 
HOST (2), J. Persson (1). (1) FOSS Analytical AB, Höganäs, 
Sweden; (2) FOSS North America, Eden Praire, MN, USA
10:30 a.m.  O-97, CFW 53:A41
 Detection and measurement of green seeds in barley samples 
using colour imaging and hyperspectral imaging. S. SYMONS 
(1), M. Edney (1), M. Shahin (1). (1) Canadian Grain 
Commission, Grain Research Laboratory, Winnipeg, MB, 
Canada
10:50 a.m.  O-98, CFW 53:A30
 Economical dual-wavelength sorting device. E. S. JACKSON 
(1). (1) USDA ARS, Albany, CA, USA
11:10 a.m.  o-99, CFW 53:A24
 Attachment and mixing speed study for dough optimized by 
NIR for mix time. R. E. DEMPSTER (1). (1) AIB International
Open Exchange Track
Understanding Quality • 316 C 
Moderators: Scott R. Frazer, Cargill Horizon Milling, Plymouth, 
MN, USA; Lukasz Pietrzak, ECORC, Agriculture and 
 Agri-Food Canada, Ottawa, ON, Canada
8:30 a.m.   O-100, CFW 53:A43
 Genetic and environmental effects on flour pentosan content in 
relationship to farinograph absorption. M. WANG (1), H. Sa-
pirstein (2). (1) Canadian International Grains Institute, Winni-
peg, MB, Canada; (2) Univ. of Manitoba, Winnipeg, MB, Canada
8:50 a.m.   O-101, CFW 53:A38
 Attempt to predict wheat quality using synchrotron powered 
FTIR microspectroscopy. L. N. PIETRZAK (1). (1) ECORC, 
Agriculture and Agri-Food Canada, Ottawa, ON, Canada
9:10 a.m.   O-102, CFW 53:A35
 Variation in single kernel hardness within the wheat spike. C. 
L. MILLER (1), J. A. Gwirtz (1), F. E. Dowell (2). (1) Dept. of 
Grain Science and Industry, Kansas State Univ., Manhattan, KS, 
USA; (2) USDA-ARS Engineering Research Unit, Manhattan, 
KS, USA
9:30 a.m.   O-103, CFW 53:A35
 Barley kernel hardness: Affects of genotype and environment 
and association with other physical traits. S. G. NAIR (1), S. 
Ullrich (1), B. Baik (1). (1) Dept. of Crop & Soil Sciences, 
Washington State Univ., Pullman, WA, USA
9:50 a.m.   O-104, CFW 53:A42
 Rheological properties of wheat flour dough and their relation 
with bread volume: Creep-recovery and dynamic oscillation 
measurements. F. VAN BOCKSTAELE (2), I. De Leyn (2), M. 
Eeckhout (2), K. Dewettinck (1). (1) Ghent Univ., Dept. of Food 
Quality and Food Safety, Ghent; (2) Univ. College Ghent, Dept. 
of Food Science and Technology, Voskenslaan, Ghent
10:10 a.m.  O-105, CFW 53:A27
 Troubleshooting bakery mix and formulation problems with 
the Chopin Mixolab. S. R. FRAZER (1). (1) Cargill Horizon 
Milling, Plymouth, MN, USA
10:30 a.m.  O-106, CFW 53:A37
 Effect of dough rheology on gas cell stability and baked 
product microstructure. M. PICKETT (1), H. Dogan (1). (1) 
Kansas State Univ., Dept. of Grain Science, Shellenberger Hall, 
Manhattan, KS, USA
Research Track
Innovations in Cereal Science • 315 
Moderator: Mahoud AbGhoush, The Hashemite University, Zarqa, 
Jordan
8:30 a.m.  O-107, CFW 53:A19
 Fuzzy modeling and evaluation of surface interactions 
and emulsions of selected wheat protein combined to iota-
Carrageenan and gum Arabic solutions. M. H. ABUGHOUSH 
(1), M. Samhouri (1). (1) The Hashemite Univ., Zarqa, Jordan
8:50 a.m.   O-108, CFW 53:A25
 Evaluation of ozonated water as an antifungal and antimicrobial 
treatment of durum wheat grain. B. DHILLON (1), D. 
P. Wiesenborn (1), C. Wolf-Hall (3), F. Manthey (2). (1) 
Agricultural and Biosystems Engineering Dept., North Dakota 
State Univ., Fargo, ND, USA; (2) Plant Sciences Dept., North 
Dakota State Univ., Fargo, ND, USA; (3) Veterinary and 
Microbiological Sciences Dept., North Dakota State Univ., 
Fargo, ND, USA
9:10 a.m.   O-109, CFW 53:A24
 Assessing aging processes in egg-white foams. D. 
DAUGELAITE (1), M. G. Scanlon (1), J. H. Page (2). (1) Dept. 
of Food Science, Univ. of Manitoba, Winnipeg, Canada; (2) 
Dept. of Physics & Astronomy, Univ. of Manitoba, Winnipeg, 
MB, Canada
9:30 a.m.   CFW 53:A19 
 Withdrawn
9:50 a.m.   O-110, CFW 53:A34





flour cookies and tortillas with Moringa leaf. S. LIU (2), X. 
Liu (1), S. Alavi (3). (1) College of Information & Electrical 
Engineering, China Agricultural Univ., Beijing, China; (2) 
Eastern China Univ. of Science and Technology, Shanghai, 
China; (3) Shellenburger Hall, Manhattan, KS, USA
10:10 a.m.  O-111, CFW 53:A30
 Characterization of the anti-mold factor excreted by a 
lactbacillus that grow in a mother dough of the Italian sweet 
bread, Panetttone. T. KAI (1), R. Terada (1), K. Shigenobu (1), 
K. Hatano (1), S. Abe (1). (1) Seinan Jo Gakuin Univ.
10:30 a.m.  O-112, CFW 53:A42
 Structure and properties of Poly (vinyl alcohol)/starch/clay 
nanocomposite films. X. TANG (1), M. Abrar (2), S. Alavi (2). 
(1) Cereplast Inc., Hawthorne, CA; (2) Kansas State Univ., 
Manhattan, KS, USA
10:50 a.m.  O-113, CFW 53:A31
 Development and evaluation of fruit and vegetable-based ex-
truded snacks. E. L. KARKLE (1), S. Jain (2), K. Waghray (3), S. 
Alavi (1), H. Dogan (1). (1) Kansas State Univ., Manhattan, KS, 
USA; (2) Maharana Pratap Univ. of Agriculture and Technology, 
Udaipur - Rajasthan, India; (3) Osmania Univ., Hyderabad, India
Supplier Innovation Sessions – Wednesday 
Morning 
Session I • 308 A
8:30 – 9:00 a.m.
Company: Buhler Inc.
Name of Product: Fortified Reconstituted Rice by Extrusion
Contact: Jenni Harrington
Category: Instrument/Equipment/Service
Through extrusion process rice flour and micronutrients are 
transformed into new grains indistinguishable from natural rice. 
The fortified rice kernels have excellent retention of vitamins and 
minerals during storage, washing, and cooking.
 
9:10 – 9:40 a.m.
Company: Qualisoy 
Name of Product: Trait-Enhanced Soybean Oils 
Contact: Mark Winkle 
Category: Ingredient 
Commercialization of high-oleic soybean oil and its use as a trans 
fat alternative to the baking industry will be discussed.
9:50 – 10:20 a.m.
Company: Chopin Technologies
Name of Product: Mixolab Profiler
Contact: Arnaud Dubat
Category: Instrument/Equip./Service
Comprehensive flour characterizations based on six indexes: power 
of water absorption, mixing behavior, gluten and starch quality, 
amylasic activity and starch degradation will be discussed.
10:30 – 11:00 a.m.
Company: Tate & Lyle
Name of Product: Promitor Dietary Fiber
Contact: Annette Evans
Category: Ingredients
Tate & Lyle’s Promitor™ Resistant Starch improves puffing in 
extrusion and provides fiber enrichment and reduction of oil pick-
up in fried snacks.
Session II • 308 B
8:30 – 9:00 a.m.
Company: Lallemand Baking Solutions
Name of Product: FLORAPAN
Contact: Thomas Serouart
Category: Ingredients
Traditional and new solutions to improve flavor of baked goods 
through cultures and ready-to-use cultured flours will be discussed.
9:10 – 9:40 a.m.
Company: ICL Performance Products LP
Name of Product: Rising Trends in the Bakery Industry: New 




Review of new Levona® Brio: function, application and healthy 
benefits. Discussion of gluten-free product formations, based 
on ICL leavening systems, optimized for volume, texture, and 
appearance.
9:50 – 10:20 a.m.
Company: Ernst Boecker GmbH & Co. KG
Name of Product: Sourdough
Contact: Peter Stolz
Category: Ingredients
Sourdough formations are time-consuming. BOECKER developed 
natural “ready-to-use” sourdough products in dried, liquid and, 
pasty form for millers and bakers. 
Symposia – Wednesday Afternoon
Emerging Issues Track
Whole Grain Foods - Dealing with Impacts on 
Formulations, Processing, and Sensory Attributes • 313 A 
Organizer:  Ansui Xu, Cargill, Inc., Indianapolis, IN, USA
Moderator:  Kouassi Kouakou, Campbell Soup, Camden, NJ, USA
With the ever-increasing consumer awareness on the health 
benefits of whole grain foods, food manufacturers are developing 
more and more new products made with whole grain ingredients. 
This symposium will focus on the unique properties of whole grain 
ingredients and implications of using whole grain ingredients on 
formulation, processing, and sensory attributes of the foods.
1:30 p.m.  s-64, CFW 53:a16
 Formulating whole grain foods for increased consumption. E. 
ARNDT (1). (1) ConAgra Foods, Inc., Omaha, NE, USA
1:50 p.m.  s-65, CFW 53:a16
 Functional ingredients used in whole grain baking. G. FENG 
(1). (1) Caravan Ingredients, Lenexa, KS, USA
2:10 p.m.  s-66, CFW 53:a16
 Whole grain high fiber cereals: A preliminary experimental 
design evaluating ingredients to improve textural and 
organoleptic qualities. A. XU (1), T. Paeschke (2), A. Peck 
(3), D. Peterson (3), M. Van Houten (1). (1) Cargill Inc., Corn 
Milling North America; (2) Cargill Global Food Research; (3) 
Cargill Texturizing Solutions
2:30 p.m.  s-67, CFW 53:a16
 Whole grain corn snacks. O. SANFORD (1), J. Morales (1). (1) 













2:50 p.m.  O-11, CFW 53:a29
 Whole wheat flour: Evaluation and specification of attributes 
important to commercial soft wheat formulations - Part I. L. 
HAYNES (1), D. Gannon (2), J. Zimeri (1), N. Zhou (1), B. 
Zhao (1), D. Cassone (1). (1) Kraft Foods, East Hanover, NJ, 
USA; (2) Kraft Foods, Toledo, OH, USA
3:10 p.m.  o-12, CFW 53:a27
 Whole wheat flour: Evaluation and specification of attributes 
important to commercial soft wheat formulations - Part II. D. 
GANNON (2), L. Haynes (1), J. Zimeri (1), N. Zhou (1), B. 
Zhao (1), D. Cassone (1). (1) Kraft Foods, East Hanover, NJ, 
USA; (2) Kraft Foods, Toledo, OH, USA
Industrial/Applied Science Track
Quality Perspectives of International Sections • 316 A 
Organizers and Moderators:  Robert Cracknell, Crackers 
Consulting, Mount Eliza, Victoria, Australia; Anthony B. 
Blakeney, Cereal Solutions, North Ryde NSW, Australia
This symposium brings speakers from South Africa, Australia and 
New Zealand, Japan, South East Asia (Hong Kong, Singapore, 
Malaysia or Thailand) and South America to present on “Hot 
Topics” in their region. Regional specific quality problems or 
the impact of changes in international trade expectations will be 
included.
1:30 p.m.  s-68, CFW 53:a13
 Quality research and development of wheat for udon in Western 
Australia. G. B. CROSBIE (1). (1) Department of Agriculture 
and Food Western Australia, South Perth, WA, Australia
1:50 p.m.  s-69, CFW 53:a13
 Australian methods and equipment for wheat quality evaluation. 
A. B. BLAKENEY (1), B. V. McCleary (2), R. I. Booth (3). (1) 
Cereal Solutions, North Ryde NSW, Australia; (2) Megazyme 
International Ireland Ltd., Bray, County Wicklow, Ireland; (3) 
Newport Scientific Pty. Ltd. Warriewood, NSW, Australia
2:10 p.m.  s-70, CFW 53:a13
 Flour fortification in South East Asia. N. AZUDIN (1). (1) 
Interflour Holding Sdn Bhd Mid Valley City, Kuala Lumpur, 
Malaysia
2:30 p.m.  s-71, CFW 53:a13
 Grain segregation strategies in Australia. R. L. CRACKNELL 
(1). (1) Crackers Consulting, Mount Eliza, Victoria, Australia
2:50 p.m.  s-72, CFW 53:a14
 Pasta and noodle quality in Japan – Meeting the demands of 
consumers. H. OKUSU (1). (1) Nippon Flour Mills, Atsugi, 
Kanagawa, Japan
3:10 p.m.  s-73, CFW 53:a14
 The influence of extreme temperatures on polymeric and 
monomeric proteins in bread, biscuit and durum wheat. M. T. 
LABUSHAGNE (1), O. Elago (1), E. Koen (1). (1) Dept. of 
Plant Sciences, University of the Free State, Bloemfontein, 
South Africa
3:30 p.m.  s-74, CFW 53:a14
 Color evaluation of wheat grain, flour, and wheat products in 
Australia. H. M. ALLEN (1), A. B. Blakeney (2). (1) Kooringal, 
NSW, Australia; (2) Cereal Solutions, North Ryde, NSW, 
Australia
4:10 p.m.  s-75, CFW 53:a14
 Changing demand for flour premix in the South East Asian 
region. N. AZUDIN (1). (1) Interflour Holding Sdn Bhd Mid 
Valley City, Kuala Lumpur, Malaysia
Research Track
Modeling of Sensory Perception of Texture and Flavor • 315 
Organizer:  Elaine Champagne, USDA ARS SRRC, New Orleans, 
LA, USA
Moderators:  Elaine Champagne, USDA ARS SRRC, New 
Orleans, LA, USA; Jean-Francois Meullenet, University of 
Arkansas, Fayetteville, AR, USA
Quality control of cereal crops is inherently based on human 
sensory perception.  From the snap, crackle, pop of our morning 
cereal to the tantalizing aroma of scented rice, we determine the 
acceptability of the food we eat based upon the input from our 
five senses.  Analytically the sensory properties of a crop can be 
characterized and measured by panelists trained in descriptive 
sensory analysis.  The objective measures provided by a descriptive 
panel can be related to preference sensory scores to identify 
quality characteristics desired by various markets.  Combined 
use of descriptive and preference sensory panels can provide 
accurate assessment.  However, sensory analyses are expensive, 
time-consuming, not feasible for breeders with limited amounts 
of crops for evaluation, and impractical for large-scale analyses 
required in monitoring the quality control of cereal grain products.  
Thus, there has been a quest, through an understanding of the oral 
process and statistical modeling, to develop instrumental methods 
that will accurately assess sensory properties.  This symposium 
will highlight the latest developments in modeling texture and 
flavor of cereal crops using chewing simulators, electromyography 
for monitoring swallowing characteristics, fracture and acoustic 
measurements, imaging, and volatile analyses (e.g. SPME/GC/MS, 
SPME/MS, GC-olfactometry).
1:30 p.m.  s-76, CFW 53:a12
 A roadmap to correlating sensory measures of food texture to 
instrumental corollaries. J.-F. MEULLENET (1). (1) University 
of Arkansas, Fayetteville, AR, USA
1:50 p.m.  s-77, CFW 53:a12
 Texture evaluation of rice products by chewing and swallowing 
measurements on humans. K. KOHYAMA (1). (1) National 
Food Research Institute, Tsukuba, Japan
2:10 p.m.  s-78, CFW 53:a12
 Characterizing crispiness of snack products by fracture and 
acoustic measurements. T. VAN VLIET (1), C. Primo-Martin 
(1). (1) Wageningen University, The Netherlands
2:30 p.m.  s-79, CFW 53:a12
 Combining sensory flavor evaluations with analytical 
techniques. E. CHAMPAGNE (1). (1) USDA ARS Southern 
Regional Research Center, New Orleans, LA, USA
2:50 p.m.  s-80, CFW 53:a12
 The odor of cooked rice: Identification and origin of odor active 
compounds. I. Maraval (1), C. MESTRES (1), K. Pernin (2), F. 
Ribeyre (1), R. Boulanger (1), E. Guichard (2), Z. Gunata (3). 
(1) UMR Qualisud, CIRAD; (2) INRA, UNR 1129 FLAVIC, 
ENESAD, UMR 1129 FLAVIC, and Universite de Bourgogne, 
UMR 1129 FLAVIC; (3) UNR Qualisud, Universite de 
Montpellier II
3:10 p.m.  s-81, CFW 53:a13
 Understanding of food breakdown and flavour release 
using chewing simulation. C. SALLES (1), C. Yven (1), A. 
Tarrega (1), E. Semon (1), P. Mielle (1), S. Guessasma (2). 
(1) INRA, UMBR1129 Flaveur, Vision et Comportement du 
consommateur; (2) INRA, UR1268 Biopolymeres Interactions 
Assemblages 





Technical Sessions – Wednesday Afternoon
Technical numbers (O-114) reference the Author Index in the 
program book.
CFW (Cereal Foods World) number refers to abstract page 
location within the online searchable abstract document.
Emerging Issues Track
Regulatory Considerations/Flour/Product Quality • 312 
Moderators: Lee Sanders, American Bakers Association, 
Washington, DC, USA; Theresa S. Cogswell, BakerCogs, Inc., 
Olathe, KS, USA
1:30 p.m.  O-114, CFW 53:A39
 Potassium bromate: New voluntary guidance and a quick test 
for measuring residues in baked goods. L. SANDERS (1), M. 
Olewnik (2), K. Himata (3). (1) American Bakers Association, 
Washington, DC, USA; (2) American Institute of Baking 
International, Manhattan, KS, USA; (3) Yamazaki Baking 
Company, Ltd., Tokyo, Japan
1:50 p.m.  O-115, CFW 53:A36
 Regulatory and chemical considerations of using 
azodicarbonamide as a flour additive and/or dough conditioner. 
G. O. NOONAN (1), T. H. Begley (1), G. W. Diachenko (1). (1) 
FDA, College Park, MD, USA
2:10 p.m.  O-116, CFW 53:A38
 Enzymatic modification, isolation and analysis of flour lipids. I. 
L. POVLSEN (1). (1) Danisco A/S, Brabrand, Denmark
2:30 p.m.  O-117, CFW 53:A42
 Storage studies of nutritional qualities of wheat flours as 
influenced by different processing methods of wheat flours: 
Antinutritional, biochemical, microbiological attributes. 
S. TARIQ (1). (1) Pakistan Atomic Energy Commission, 
PINSTECH, Islamabad, Pakistan
2:50 p.m.  O-118, CFW 53:A39
 Impact of increasing protein content on gluten strength testing 
methods and prediction of cooked spaghetti firmness. L. M. 
SCHLICHTING (1), B. A. Marchylo (1). (1) Canadian Grain 
Commission, Grain Research Laboratory, Winnipeg, MB, 
Canada
3:10 p.m.  O-119, CFW 53:A39
 Effect of dry-heated prime starch and tailings fractions in wheat 
flour on pancake springiness. M. SEGUCHI (2), M. Ozawa (1). 
(1) Kobe Women’s Junior College; (2) Kobe Women’s Univ.
Industrial/Applied Science Track
Innovative Treatments of Cereal Grains • 316 C 
Moderators: Meera Kweon, USDA-ARS, Wooster, OH, USA; 
Simarata Dhillon, University of Guelph, Guelph, ON, Canada
1:30 p.m.  O-120, CFW 53:A32
 Oxidative gelation of solvent-accessible arabinoxylans occurs 
during chlorination of soft wheat flour. M. KWEON (2), L. 
Slade (1), H. Levine (1), E. Souza (2), R. Martin (2). (1) Food 
Polymer Science Consultancy, Morris Plains, NJ, USA; (2) 
USDA-ARS, Wooster, OH, USA
1:50 p.m.  O-121, CFW 53:A28
 Viscosity and in vitro bile salt-binding properties of barley beta-
glucans as influence by quaternary ammonium substitution. B. 
GHOTRA (1), T. Vasanthan (2), F. Temelli (2). (1) Natraceutical 
Canada, Edmonton, Alberta, Canada; (2) Univ. of Alberta, 
Edmonton, Alberta, Canada
2:10 p.m.  O-122, CFW 53:A30
 Hydrolysis of wheat straw biomass via catalytical thermal 
treatment in subcritical water. S. IRMAK (1), A. Hesenov (1), 
I. Ozturk (1), B. Meryemoglu (1), B. Kaya (1), T. Balin (1), O. 
Erbatur (1). (1) Cukurova Univ., Adana, Turkey
2:30 p.m.  O-123, CFW 53:A25
 Withdrawn
2:50 p.m.  O-124, CFW 53:A45
 Physical and biochemical properties of high amylose – soy 
protein concentrate extrudates. L. ZHU (2), N. de Mesa 
(1), S. Alavi (1), Y. Shi (1), H. Dogan (1), R. Shukri (1). (1) 
Kansas State Univ., Manhattan, KS, USA; (2) Yangzhou Univ., 
Yangzhou, Jiangsu Province, China; Kansas State Univ., 
Manhattan, KS, USA
3:10 p.m.  O-125, CFW 53:A44
 Effect of heating kernel on viscosity properties of oat flours. 
W. YI-MIN (2), R. Jia-Jia (2), Z. Bo (2), C. Feng-Liang (2), H. 
Xin-Zhong (1). (1) College of Food Science, Northwest A&F 
Univ., Yangling, Shaanxi; (2) Institute of Agro-Food Science and 
Technology
3:30 p.m.  O-126, CFW 53:A44
 Effects of elevated atmospheric carbon dioxide concentrations 
on the quantitative protein composition of wheat grain. H. 
WIESER (2), R. Manderscheid (1), H. Weigel (1). (1) Federal 
Research Institute for Rural Areas, Forestry and Fisheries, 
Braunschweig, Germany; (2) German Research Center For Food 
Chemistry, Garching, Germany
Thursday, September 25
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SAVE on the Best Books in Food and 
Grain Science during the meeting!
AACC International Marketplace:  
Kamehameha Hall II
Sunday, Sept 21  ..................................... 4:00 – 7:00 p.m.
Monday, Sept 22  ...........................3:30 p.m. – 5:30 p.m.
Tuesday, Sept 23 ........................... 8:30 a.m. – 10:00 a.m.
Bookstore: 3rd Floor Concourse 
(near meeting rooms)
Monday, Sept 22 ............................. 9:00 a.m. – 3:00 p.m.
Tuesday, Sept 23 ...........................11:00 a.m. – 5:00 p.m.
Wednesday, Sept 24 .....................9:00 a.m – 11:00 a.m.
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Poster Schedule and Poster Titles
Taking photographs of materials projected during presentations or displayed is prohibited without permission from the authors. 
See page 40 of this program book for poster titles.
Poster abstracts are available online at http://meeting.aaccnet.org/. Click “Program and Events”, then use the dropdown option to 
click on abstracts. A PDF of poster abstracts in also available at http://www.aaccnet.org/cerealfoodsworld/pdfs/CFW-53-4-suppl.pdf 
Monday, September 22       
7:00 – 10:00 a.m. Poster Set-up     
10:00 a.m. – 5:30 p.m. Poster Viewing     
3:30 – 5:30 p.m. Beer and Poster Presentations 
 Authors Present 3:45 – 4:45 p.m. 
Beer and Poster Presentations
Monday, September 22 • 3:30 – 5:30 p.m.
See categories below. Authors of posters 1 – 220 will be present to give a 3-minute poster presentation beginning with the first poster in 
each group.
Presentation Categories
Each category listed will have a moderator to introduce the author and presentation. Within each category, presentations are listed by the 
following – Emerging Issues, Industrial and Applied Science, and/or Research.
Tuesday, September 23
8:00 a.m. – 2:00 p.m. Poster Viewing
8:30 – 9:30 a.m. Authors Present
2:00 – 3:30 p.m. Poster Take-down
Analytical
Industrial & Applied Science, and Research (Posters 1 – 17)
Biofuel
Emerging Issues, Industrial & Applied Science, and Research 
(Posters 18 – 30)
Biotech
Industrial & Applied Science and Research (Posters 31 – 34)
Dietary Fiber
Industrial & Applied Science, and Research (Posters 35 – 53)
Diverse Grains
Emerging Issues, Industrial & Applied Science, and Research 
(Posters 54 – 61)
Enzyme Research 
Industrial & Applied Science, and Research (Posters 62 – 76)
Mycotoxins/Pesticides/Residues
Emerging Issues, Industrial & Applied Science, and Research 
(Posters 77 – 86)
Nutrition
Emerging Issues, Industrial & Applied Science, and Research 
(Posters 87 – 109)
Oats/Barley/Legumes
Industrial & Applied Science, and Research (Posters 110 – 126)
Organic/Green Processing
Industrial & Applied Science, and Research (Posters 127 – 130)
Processing
Industrial & Applied Science, and Research (Posters 131 – 135)
Product Quality
Industrial & Applied Science, and Research (Posters 136 – 149)
Protein Research
Industrial & Applied Science, and Research (Posters 150 – 163)
Rheology
Industrial & Applied Science, and Research (Posters 164 – 179)
Rice
Industrial & Applied Science, and Research (Posters 180 – 190)
Starch Research
Industrial & Applied Science, and Research (Posters 191 – 213)
Tortilla Processes
Industrial & Applied Science, and Research (Posters 214 – 220)
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Poster Titles and Authors
CFW (Cereal Foods World) number refers to abstract page location within the online searchable abstract document.
Analytical
Industrial & Applied Science and Research
(Posters 1 – 17)
Industrial & Applied Science
P-1 CFW 53:A56
 Three-dimensional measurement of bubble size 
distribution in dough. G. DO (1), T. Maeda (4), J. 
Sugiyama (3), Y. Sagara (2), M. Tsuta (3), S. Endo 
(4). (1) College of Bioresource Sciences Nihon Univ, 
Kanagawa, Japan; (2) Graduate School of Agricultural 
and Life Sciences, The Univ of Tokyo, Tokyo, Japan; 
(3) National Food Research Institute, Ibaraki, Japan; (4) 
Nisshin Seifun Group INC., Saitama, Japan
P-2 CFW 53:A82
 Three dimensional analysis of internal structure on white 
bread and correlation with permeability. K. TAO (1), 
Y. Yamaya (1), K. Kudoh (2), T. Higuchi (2), I. Suzuki 
(1). (1) Nihon Univ, Kanagawa, Japan; (2) The Univ of 
Tokyo, Tokyo, Japan
P-3 CFW 53:A80
 3-D microstructural characterization of food foams. S. 
L. STEEPLES (1), H. Dogan (1). (1) Kansas State Univ, 
Dept of Grain Science, Manhattan, KS, USA
P-4 CFW 53:A55
 Sweet bread crumb structure evaluation by means 
of image analysis. G. Y. De La Rosa-Angulo (1), 
V. Mariscal-Monroy (1), J. Chanona-Pérez (1), G. 
Gutiérrez-López (1), R. Farrera-Rebollo (1), G. 
CALDERÓN-DOMÍNGUEZ (1). (1) Escuela Nacional 
de Ciencias Biológicas. Dpto. de Ing. Bioquímica. 
México, D.F., México
P-5 CFW 53:A61
 Sensory color acceptability of corn tortilla in the Mexican 
market and its relation to analytical measurements of 
L*, a* and b*. J. A. HERRERA-CORREDOR (1), W. 
Prinyawiwatkul (2), O. R. Leyva-Ovalle (1). (1) Colegio 
de Postgrduados, Cordoba, Veracruz, Mexico; (2) 
Louisiana State Univ, Baton Rouge, LA, USA
P-6 CFW 53:A89
 Whole grain wheat flour functionality assessed by 
alveograph analysis. J. ZIMERI (1), L. Haynes (1), D. 
Gannon (3), Y. Inn (2), N. Zhou (1), B. Zhao (1). (1) 
Kraft Foods, East Hanover, NJ, USA; (2) Kraft Foods, 
Glenview, IL, USA; (3) Kraft Foods, Toledo, OH, USA
P-7 CFW 53:A68
 Visualization of internal structure of a kernel of wheat 
by excitation-emission matrix imaging. T. MAEDA (2), 
M. Tsuta (1), Z. Sugiyama (1), S. Endo (2). (1) National 
Food Research Institute, Tsukuba, Ibaraki, Japan; (2) 
Nisshin Seifun Group INC., Fujimino, Saitama, Japan
P-8 CFW 53:A73
 Nordic flour network – experiences from a centralized 
network system covering flour mills located in several 
countries. J. PERSSON (1). (1) FOSS Analytical AB, 
Höganäs, Sweden
P-9 CFW 53:A63
 Micro-baking of waxy wheat and triticale breads 
analyzed by C-cell. R. S. JONNALA (1), S. Yan (1), D. 
Lafiandra (2), F. MacRitchie (1). (1) Kansas State Univ, 
Manhattan, KS, USA; (2) Univ of Tuscia, Viterbo, Italy
P-10 CFW 53:A68
 Elucidation of fermentation effect on rice noodles 
using combined dynamic viscoelasticity and thermal 
analyses. Z. Lu (2), T. Sasaki (3), N. Kobayashi (1), 
L. Li (2), K. KOHYAMA (3). (1) Chuo Univ, Kasuga, 
Bunkyo-ku, Tokyo, Japan; (2) College of Food Science 
and Nutritional Engineering, China Agricultural Univ, 




 Use of image analysis to study the germination of seeds 
of blue corn (Zea mays). H. HERNANDEZ-SANCHEZ 
(2), D. Nava-Arenas (2), G. F. Gutierrez-Lopez (2), 
A. Jimenez-Aparicio (1). (1) Centro de Desarrollo de 
Productos Bioticos - Instituto Politecnico Nacional; 
(2) Escuela Nacional de Ciencias Biologicas, Instituto 
Politecnico Nacional, Depto. Graduados e Inv. Alimentos
P-12 CFW 53:A71
 Extraction of starch from wheat flour by alkaline 
solution. J. OHM (2), A. Ostenson (2), G. Hareland (2), 
D. Dohlert (2), S. Simsek (1). (1) Dept. of Plant Science, 
NDSU, Fargo, ND, USA; (2) USDA-ARS-RRVARC, 
Fargo, ND, USA
P-13 CFW 53:A82
 Understanding molecular mobility in amorphous sugars 
using vanillin, a novel triplet probe. R. S. TIWARI (1), 
R. D. Ludescher (1). (1) Dept. of Food Science, Rutgers, 
The State Univ of New Jersey, New Brunswick, NJ, 
USA.
P-14 CFW 53:A88
 Determination and analysis of tricin and total 
anthocyanin in different colored wheats. S. Zhao (1), J. 
TIAN (2). (1) Inspection Center of Food Quality (Jinan) 
of Ministry of Agriculture, Jinan, Shandong, China; (2) 
State Key Laboratory of Crop Biology/Quality Wheat 
Breeding Group, Shandong Agricultural Univ, Taian, 
Shandong, China
P-15 CFW 53:A79
 Development of screening method for genetically 
modified soybean; plasmid based quantitative-
competitive PCR. E. Shimizu (1), H. Kato (7), Y. 
Nakagawa (7), T. Kodama (2), S. Futo (1), Y. Minegishi 
(6), T. Watanabe (5), H. Akiyama (5), R. Teshima (5), 
S. Furui (3), A. Hino (4), K. KITTA (3). (1) Fasmac 
Co., Ltd., Atsugi, Kanagawa, Japan; (2) Food and 
Agricultural Materials Inspection Center, Chuo, Saitama, 
Japan; (3) National Food Research Institute, Tsukuba, 
Ibaraki, Japan; (4) National Food Research Institute, 
Tsukuba, Ibaraki, Japan (current affiliation; Food Safety 
Commission Secretariat, Japan); (5) National Institute 
of Health Science, Setagaya, Tokyo, Japan; (6) Nippon 
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Gene Co., Ltd., Toyama, Toyama, Japan; (7) Showa 
Sangyo Co., Ltd., Funabashi, Chiba, Japan
P-16 CFW 53:A72
 Effects of infestation of Rhyzopertha dominica (F.) 
on sorghum endosperm: A laser scanning confocal 
microscopy and differential scanning calorimetery study. 
S. PARK (1), J. D. Wilson (1), F. H. Arthur (1), S. R. 
Bean (1), T. Schober (1), M. Tilley (1). (1) USDA-ARS-
GMPRC
P-17 CFW 53:A83
 Analysis of SDS-insoluble proteins with thiol groups in 
wheat doughs by flow cytometry. K. TANAKA (1), S. 
Imai (1). (1) Nisshin Seifun Group Inc., Fujimino-City, 
Saitama, Japan
Biofuel
Emerging Issues, Industrial & Applied Science and 
Research (Posters 18 – 30)
Emerging Issues
P18 CFW 53:A48
 Membrane filtration and heat transfer fouling tendencies 
of thin stillage in dry grind corn process. A. ARORA (1), 
B. Dien (3), P. Wang (1), R. Belyea (2), M. E. Tumbleson 
(1), V. Singh (1), K. D. Rausch (1). (1) Agricultural and 
Biological Engineering Dept, Univ of Illinois, Urbana-
Champaign, Urbana, IL, USA; (2) Animal Sciences, Univ 
of Missouri, Columbia, MO, USA; (3) National Center 
for Agricultural Utilization Research, ARS, USDA, 
Peoria, IL, USA
Industrial & Applied Science
P-19 CFW 53:A54
 Production of bioethanol from steam flaked sorghum and 
maize. C. Chuck-Hernández (1), E. Pérez-Carrillo (1), S. 
SERNA-SALDÍVAR (1). (1) Technologico de Monterrey
P-20 CFW 53:A77
 Bioethanol production from decorticated sorghum 
fermented with Saccharomyces cerevisiae or Zymomonas 
mobilis. L. E. Sabillón-Galeas (1), M. L. Cortés-Callejas 
(1), E. Pérez-Carrillo (1), S. O. SERNA-SALDÍVAR (1). 
(1) Technológico de Monterrey
P-21 CFW 53:A51
 Time progress curves for hydrolytic enzymes on three 
lignocellulosic substrates. K. BRIJWANI (1), B. Lamsal 
(1). (1) Dept of Grain Science & Industry, Kansas State 
Univ, Manhattan, KS, USA
P-22 CFW 53:A51
 Mechanical pretreatment of soybean hulls and wheat 
bran for enhanced enzymatic hydrolysis for bioenergy 
and biomaterials. K. BRIJWANI (1), B. Lamsal (1), S. 
Alavi (1). (1) Dept of Grain Science & Industry, Kansas 
State Univ, Manhattan, KS, USA
P-23 CFW 53:A86
 Ethanol production from field-sprouted sorghum. S. YAN 
(1), X. Wu (1), J. Dehlberg (2), F. MacRitchie (1), D. 
Wang (1). (1) Kansas State Univ, Manhattan, KS, USA; 
(2) U.S. National Sorghum Producers, Lubbock, TX, 
USA
P-24 CFW 53:A75
 Comparison of methods for monitoring liquefaction for 
use in the dry-grind ethanol industry. S. RATHORE (1), 
M. Paulsen (1), B. Vidal (1), V. Singh (1). (1) Univ of 
Illinois at Urbana-Champaign, Urbana, IL, USA
P-25 CFW 53:A80
 Effects of kernel composition and starch structure 
on ethanol yield produced from dry-grind corn. S. 
Srichuwong (1), J. GUTESA (1), M. Blanco (2), S. 
Duvick (2), J. Jane (1). (1) Dept of Food Science and 
Human Nutrition, Iowa State Univ, Ames, IA, USA; (2) 
USDA-ARS/Plant Introduction Station, Ames, IA, USA
P-26 CFW 53:A84
 Effects of endosperm hardness, protease and urea on 
GSH process for ethanol production. P. Wang (1), W. Liu 
(1), D. B. Johnston (2), K. D. Rausch (1), M. Tumbleson 
(1), V. SINGH (1). (1) Agricultural and Biological 
Engineering, Univ of Illinois at Urbana-Champaign, 
Urbana, IL, USA; (2) Eastern Regional Research Center, 
ARS, USDA, Wyndmoor, PA, USA
P-27 CFW 53:A64
 Ethanol production from wet and dry fractionation 
processes. E. Khullar (1), E. D. Sall (2), K. D. Rausch 
(1), M. Tumbleson (1), V. SINGH (1). (1) Agricultural 
and Biological Engineering, Univ of Illinois at Urbana-
Champaign, Urbana, IL, USA; (2) Monsanto, St. Louis, 
MO, USA
P-28 CFW 53:A48
 Nutrient recovery from dry grind corn process streams 
using membranes. A. ARORA (1), B. Dien (3), P. Wang 
(1), R. L. Belyea (2), M. E. Tumbleson (1), V. Singh 
(1), K. D. Rausch (1). (1) Agricultural and Biological 
Engineering Dept, Univ of Illinois, Urbana-Champaign, 
Urbana, IL, USA; (2) Animal Sciences, Univ of Missouri, 






 Effect of comminution on lignocellulosic composition, 
enzymatic hydrolysis and acid-mediated enzymatic 
hydrolysis of agricultural co-products. K. BRIJWANI 
(1), B. Lamsal (1), R. Madl (1), K. Tsakpunidis (1). (1) 
Dept of Grain Science & Industry, Kansas State Univ, 
Manhattan, KS, USA
Biotech
Industrial & Applied Science and Research 
(Posters 31 – 34)
Industrial & Applied Science
P-31 CFW 53:A58
 Folates content and the dough rising ability of baker’s 
yeast obtained at medium involving p-aminobenzoic acid 
(PABA). I. Gientka (2), W. Duszkiewicz-Reinhard (2), E. 
GUJSKA (1). (1) Univ of Warmia and Mazury, Olsztyn, 
Poland; (2) Warsaw Univ of Life Science, Poland
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P-32 CFW 53:A58
 Milling quality, rheological properties and bread volumes 
of near-isogenic wheat lines with contrasting grain 
textures. L. Gazza (1), M. Corbellini (2), M. Perenzin (2), 
P. NG (3), N. Pogna (1). (1) CRA-QCE, Rome, Italy; (2) 
CRA-SCV, S. Angelo Lodigiano, Italy; (3) Dept of Food 




 Development of starch granules and expression of starch 
synthesis genes in triticale endosperm. J. LU (1), L. Li 
(2), J. Li (2), B. Lee (1), A. Laroche (1), D. Gaudet (1). 
(1) Agriculture and Agri-Food Canada; (2) Shihezi Univ, 
Xinjiang, P.R. China.
P-34 CFW 53:A53
 Evaluation of end-use quality in bread wheat using a 
recombination inbred line population. J. CHEN (4), 
K. M. O’Brien (4), M. J. Guttieri (1), E. J. Souza (2), 
R. S. Zemetra (3). (1) Hort. and Crop Sci. Dep., Ohio 
State Univ., Wooster, OH, USA; (2) Soft Wheat Quality 
Lab., USDA-ARS, Wooster, OH, USA; (3) Univ. of 
Idaho, Dept of Plant, Soil and Entomological Sciences, 
Moscow, ID, USA; (4) Univ of Idaho Aberdeen Research 
and Extension Center, Aberdeen, ID, USA
Dietary Fiber
Industrial & Applied Science and Research
(Posters 35 – 53)
Industrial & Applied Science
P-35 CFW 53:A54
 Effects of addition of mushroom fiber on the baking 
qualities and on the total dietary fiber content of baked 
products. W. CHEUNG (2), P. Cheung (2), P. Ng (1). (1) 
Dept of Food Science and Human Nutrition, Michigan 
State Univ, East Lansing, MI, USA; (2) Food and 
Nutritional Sciences, The Chinese Univ of Hong Kong, 
Shatin, Hong Kong
P-36 CFW 53:A56
 Dietary fiber and its fractions on commercial ‘high fiber’ 
breakfast cereal as related to their basic ingredients. M. 
R. FALCÓN-VILLA (1), J. M. Barrón-Hoyos (1), A. 
L. Romero-Baranzini (1), V. Nuñez-Orozco (1), G. A. 
Yañez-Farias (1). (1) Universidad de Sonora, Hermosillo, 
Sonora, México
P-37 CFW 53:A60
 Properties and health benefits of a novel resistant starch. 
J. HASJIM (1), S. Setiawan (1), S. Lee (1), S. Hendrich 
(1), J. Jane (1). (1) Iowa State University
P-38 CFW 53:A85
 Bioactive compounds of soybean affected by thermal 
treatments and ultra-fine milling. Y. Wang (1), H. LAI 
(1). (1) Dept. Agricultural Chemistry, National Taiwan 
University, Taipei, Taiwan
P-39 CFW 53:A62
 Physicochemical properties of fiber rich fractions from 
hull-less barley: Influence of particle size reduction and 
thermal treatments. M. S. IZYDORCZYK (1), E. Kristo 
(1). (1) Canadian Grain Commission, Winnipeg, MB, 
Canada
P-40 CFW 53:A52
 Development of sorghum bran as an anti-inflammatory 
nutraceutical. A. Burdette (1), J. L. Hargrove (1), D. K. 
Hartle (1), P. GREENSPAN (1). (1) Univ of Georgia, 
Nutraceutical Research Laboratories, Athens, GA, USA
P-41 CFW 53:A55
 Sorghum bran extracts as novel functional food and 
beverage ingredients for metabolic syndrome market. 
M. E. COREY (1), W. L. Kerr (1), J. L. Hargrove (2), P. 
Greenspan (3), D. K. Hartle (3). (1) Dept of Food Science 
& Technology, Univ of Georgia, Athens, GA, USA; (2) 
Dept of Foods and Nutrition, Univ of Georgia, Athens, 
GA, USA; (3) Nutraceutical Research Laboratory, Univ 
of Georgia, Athens, GA, USA
Research
P-42 CFW 53:A52
 Ferulate trimers and tetramers as arabinoxylan cross-
links in corn. M. BUNZEL (1), J. Ralph (2). (1) Univ of 
Minnesota - Twin Cities, St. Paul, MN, USA; (2) Univ of 
Wisconsin - Madison, Madison, WI, USA
P-43 CFW 53:A76
 Resistant starch levels in exotic corn crosses and 
impact on starch gelatinization characteristics. K. A. 
ROHLFING (1), L. Pollak (2), P. J. White (1). (1) Iowa 
State Univ, Ames, IA, USA; (2) USDA-ARS, Corn 
Insects and Crops Genetics Research Unit, Dept of 
Agronomy, Iowa State Univ, Ames, IA, USA
P-44 CFW 53:A47
 Resistant starch content of re-made maize tortillas, 
and their physicochemical and textural properties. G. 
ARAMBULA-VILLA (1), S. Galvan-Alvarez (2), 
E. Gutierrez-Arias (1), I. Resendiz-Lopez (2), A. L. 
Arambula-Peña (1). (1) CINVESTAV-Qro., Queretaro, 
Qro., Mexico; (2) Universidad Autonoma de Queretaro, 
Facultad de Ciencias Quimicas, Queretaro, Qro., Mexico
P-45 CFW 53:A78
 A thermostable resistant starch-containing preparation 
from solvent-dispersed and partially debranched common 
corn starch. D. SAIBENE (1), D. B. Thompson (1). (1) 
The Pennsylvania State Univ, Univ Park, PA, USA
P-46 CFW 53:A87
 Physical and molecular properties of total and resistant 
starches from corn with different doses of mutant 
amylose-extender and floury-1 alleles for use in Hispanic 
food products. N. YAO (1), A. V. Paez (2), L. M. Pollak 
(1), P. J. White (1). (1) Iowa State Univ; (2) GEI, 
Johnston, IA, USA
P-47 CFW 53:A88
 Gelation and physicochemical properties of whey 
protein-citrus fiber gels. J. ZHOU (1), S. Gunasekaran 
(1). (1) Univ of Wisconsin-Madison, WI, USA
P-48 CFW 53:A62
 Partial substitution of wheat flour with corn processing 
by-products and its effect on cookie baking performance. 
A. R. ISLAS-RUBIO (1), T. L. Maldonado-Parra (1), 
M. Granados-Nevárez (1), F. Vásquez-Lara (1), L. R. 
Lorence-Rubio (2). (1) Centro de Investigación en 
Alimentación y Desarrollo, A.C.; (2) Industrias CENTLI, 
S.A. de C.V.
P-49 CFW 53:A78
 Development of a functional cake with partial 
substitution of wheat flour by toasted whole soy flour and 
of starch by fructooligosaccharides.  L. Sarantópoulos 
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(1), L. Paucar Menacho (1), Y. CHANG (1). (1) Dept 
of Food Technology, Faculty of Food Engineering, 
Campinas, Sao Paulo, Brazil
P-50 CFW 53:A51
 Rye bran, blueberry husk and multi-strain probiotics 
affect the severity of dextran sulfate sodium (DSS) 
induced colitis. C. BRÄNNING (1), Å. Håkansson (1), S. 
Ahrné (1), B. Jeppsson (2), G. Molin (1), M. Nyman (1). 
(1) Lund Univ, Lund, Sweden; (2) Malmö Univ Hospital, 
Lund Univ, Malmö, Sweden
P-51 CFW 53:A50
 Nutraceutical potential of sorghum bran: Hyaluronidase 
inhibition. E. E. Bralley (1), P. Greenspan (1), J. L. 
Hargrove (1), D. K. HARTLE (1). (1) Univ of Georgia, 
Nutraceutical Research Laboratories, Athens, GA, USA
P-52 CFW 53:A76
 Dietary fiber and other minor components in 4 varieties 
of Andean native crop quinoa (Chenopodium quinoa). 
R. REPO-CARRASCO (1), L. Astuhuaman (1). (1) 
UNALM
P-53 CFW 53:A88
 Rheological and stability of citrus fiber added O/W 
emulsions. J. ZHOU (1), S. Gunasekaran (1). (1) Univ of 
Wisconsin-Madison, WI, USA
Diverse Grains
Emerging Issues, Industrial & Applied Science and
Research (Posters 54 – 61)
Emerging Issues
P-54 CFW 53:A84
 Evaluating sorghum formulations for a gluten-free beer. 
K. N. VEITH (1), T. J. Herald (3), J. D. Wilson (3), J. A. 
Gwirtz (2). (1) Food Science Institute, Kansas State Univ, 
Manhattan, KS, USA; (2) Grain Science and Industry, 
Kansas State Univ, Manhattan, KS, USA; (3) USDA-
ARS, GMPRC, Manhattan, KS, USA
Industrial & Applied Science
P-55 CFW 53:A50
 The incorporation of Teff (Eragrostis teff) in bread-
making technology. E. Ben-Fayed (1), P. Ainsworth (1), 
V. STOJCESKA (1). (1) The Manchester Metropolitan 
Univ
P-56 CFW 53:A76
 Preparation of Korean-type dried noodles from a blend 
of rehmannia (jihwang) powder and wheat flour. J. Rhim 
(2), J. Kim (2), H. Kim (3), P. NG (1). (1) Dept of Food 
Science and Human Nutrition, Michigan State Univ, 
East Lansing, MI, USA; (2) Dept. of Food Engineering, 
Mokpo National Univ, Chungkyemyon, Muangun, 
Jeonnam, Republic of Korea; (3) Korea Flour Mills Co., 
Ltd., Mokpo, Jeonnam, Republic of Korea
P-57 CFW 53:A59
 Development of gluten-free cracker snacks using pulse 
flours and fractions. J. HAN (1), J. A. Janz (1), K. W. 
Swallow (1), J. Martin Lopez (1). (1) Food Processing 
Development Centre, Alberta Agriculture & Rural 
Development, Leduc, Alberta, Canada
P-58 CFW 53:A67
 Evaluation of the effects of Jatropha curcas L. flours 
on the quality of cookies. L. López (2), J. Herrera (1), 
S. Simental (2), E. Soto (2), J. Chavez (2), A. Fuentes 
(2), N. VERA (2). (1) Centro de Productos Bioticos del 
Instituto Politecnico Nacional; (2) Instituto de Ciencias 
Agropecuarias de la Universidad Autonoma del Estado 
de Hidalgo
P-59 CFW 53:A84
 Jatropha curcas L. flour addition to wheat flour tortillas 
and their effects textural properties. I. Villafuerte (2), J. 
Herrera (1), J. Chavez (2), M. Santamaria (2), A. Fuentes 
(2), N. VERA (2). (1) Centro de Desarrollo de Productos 
Bioticos del IPN; (2) Centro de Investigaciones en 
Ciencias y Tecnologia de los Alimentos del ICAP-UAEH
Research
P-60 CFW 53:A47
 Searching Brazilian cookie wheat cultivars. J. ALMEIDA 
(1), E. Souza (3), M. Guttieri (2). (1) FAPA, Guarapuava, 
PR, Brazil; (2) Horticulture and Crop Sci. Dept., Ohio 
State Univ, Wooster, OH, USA; (3) USDA-ARS Soft 
Wheat Quality Laboratory, Wooster, OH, USA
P-61 CFW 53:A59
 Spelt wheat (Triticum spelta) as a source of phenolic and 
folate compounds. E. GUJSKA (1), K. Majewska (1), E. 
Dabkowska (1), M. Czarnowska (1). (1) Univ of Warmia 
and Mazury, Olsztyn, Poland
Enzyme Research
Industrial & Applied Science and Research 
(Posters 62 – 76)
Industrial & Applied Science
P-62 CFW 53:A57
 The effect of enzymic activity of wheat flour on its 
dough characteristics and Barbari bread quality. A. 
FEYZIPOUR (1). (1) Islamic Azad Univ, Azadshahr, 
Golestan, Iran
P-63 CFW 53:A84
 Granular starch hydrolysis kinetics for the enzymatic 
dry grind process. B. C. Vidal (1), K. D. Rausch (1), 
M. Tumbleson (1), V. SINGH (1). (1) Agricultural and 
Biological Engineering, Univ of Illinois at Urbana-
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saccharidases to determine the glycemic part of non-
starch carbohydrates. E. ABRAHAMSE (1), K. van 
Laere (1), H. Bouritius (1). (1) Danone Research 
– Centre for Specialised Nutrition, Wageningen, 
Netherlands
P-69 CFW 53:A87
 Effect of enzymatic tempering of wheat kernels on 
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Tostado (2). (1) CINVESTAV-IPN, Unidad Queretaro, 
Mexico; (2) Universidad Autonoma de Queretaro, 
Mexico; (3) Universidad de Sonora, Hermosillo, Sonora, 
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Lantmännen Grain, Lidköping, Sweden
P-80 CFW 53:A73
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Choi (1). (1) Gyeongin Regional Korea Food and Drug 
Administration, Incheon, Korea
P-84 CFW 53:A81
 Analysis of pesticide residues in rice using acetonitrile 
extraction and detection by GC-MS/MS chromatograph. 
N. SUN (1), M. Kim (1), C. Kim (1), J. Eom (1), Y. Park 
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Omaha, NE, USA; (2) Food Science and Nutrition Dept, 
Univ of Minnesota, St. Paul, MN, USA
P-93 CFW 53:A61
 Barriers and opportunities related to whole grain foods 
in Minnesota school foodservice. D. Hesse (2), M. 
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L. Sadeghi (1), M. Grosser (1), R. A. ROSEN (1), L. 
Marquart (1). (1) Food Science and Nutrition Dept, Univ 
of Minnesota, St. Paul, MN, USA
Research
P-95 CFW 53:A65
 Tailoring micronutrient assemblies to design food 
products of improved nutritional benefits. P. LE BAIL 
(1), C. Begue (1), C. Genot (1). (1) INRA, UR 1268 
Biopolymères Interactions Assemblages, Nantes France
P-96 CFW 53:A76
 Composition and characteristics of oil extracted 
from flaxseed-added corn tortilla. R. RENDÓN-
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CHOOMJAIHAN (1), G. M. Campbell (1). (1) Satake 
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REPO-CARRASCO (1), C. Encina (1). (1) UNALM
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 Metabolic and satiating properties of whole grain rye 
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IPN; (3) Instituto de Ciencias de la Salud-Universidad 
Autonoma del Estado de Hidalgo
P-111 CFW 53:A70
 Evaluation of milling quality in oats. S. MILLER (1), J. 
Frégeau-Reid (1), P. Albert (1), J. Lunney (1), A. Badiss 
(1). (1) Agriculture & AgriFood Canada, Eastern Cereal 
and Oilseed Research Centre, Ottawa, Ontario, Canada
P-112 CFW 53:A60
 Effects of superheated steam processing on the functional 
properties of oat bran and flour. D. S. Head (2), M. 
IZYDORCZYK (1), S. Cenkowski (2). (1) Canadian 
Grain Commission, Winnipeg, MB, Canada; (2) Dept of 
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Manitoba, Winnipeg, MB, Canada
P-114 CFW 53:A82
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Lansing, MI, USA
P-115 CFW 53:A67
 Effect of Moringa leaf on the physical and sensory 
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IA, USA; (2) Dept of Statistics & Statistical Laboratory, 
Iowa State Univ, Ames, IA, USA
P-117 CFW 53:A83
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Turkish wheat varieties. D. ARDUZLAR (1), M. 
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Processing
Industrial & Applied Science and Research 
(Posters 131 – 135)
Industrial & Applied Science
P-131 CFW 53:A53
 Effects of extrusion process variables on extractable 
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jet-cooked starch-oil composites. F. C. FELKER (1), M. 
Singh (1), G. F. Fanta (1). (1) USDA/ARS/NCAUR
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Mexico. F. Vásquez-Lara (2), J. Mercado-Ruiz (2), M. 
Granados-Nevárez (2), M. A. Camacho-Casas (1), A. R. 
ISLAS-RUBIO (2). (1) Campo Experimental Valle del 
Yaqui-CIRNO-INIFAP; (2) Centro de Investigación en 
Alimentación y Desarrollo, A.C.
P-139 CFW 53:A84
 Effect of processing conditions on tofu characteristics. N. 
WANG (1), L. Maximiuk (1), R. Toews (1). (1) Canadian 
Grain Commission, Grain Research Laboratory, 
Winnipeg, MB, Canada
P-140 CFW 53:A60
 On the storage period of stone-milled buckwheat flour: 
Changes in flavor, scent and texture. I. HAYASHI (1), 
S. Kawasaki (2), T. Igasaki (1), Y. Hayashida (1), N. 
Murayama (1). (1) Graduate School of Science and 
Technology, Kumamoto Univ, Kumamoto, Japan; (2) 





 Influence of ascorbic acid, pyruvate and pH on color 
stability of 3-deoxyanthocyanins. L. O. OJWANG (1), J. 
O. Awika (1). (1) Univ of Missouri, Columbia, MO, USA
P-143 CFW 53:A74
 Freeze storage of bread - and the effects on the staling 
behaviour. J. K. PURHAGEN (1), M. E. Sjöö (1), A. 
Eliasson (1). (1) Dept of Food Technology, Engineering 
and Nutrition, Lund Univ, Lund, Sweden
P-144 CFW 53:A69
 Structure-function relationship mediated by individual 
bread improver components in the Australian rapid dough 
process. N. J. MAY (1), I. L. Batey (2), D. Miskelly (3), 
L. Copeland (1). (1) Faculty of Agriculture, Food and 
Natural Resources, Univ of Sydney, NSW, Australia; (2) 
Food Science Australia, North Ryde, NSW, Australia; (3) 
Value Added Wheat CRC, North Ryde, NSW,  Australia
P-145 CFW 53:A81
 The effect of carotenoids and phenolics on grain color 
and end-product quality of Canadian hard red and white 
wheat. J. SUCHY (2), O. M. Lukow (2), D. Brown (2), 
R. DePauw (1), S. Fox (2), G. Humphreys (2), T. McCaig 
(1), N. White (2). (1) Agriculture and Agri-Food Canada, 
Swift Current, SK, Canada; (2) Agriculture and Agri-
Food Canada, Winnipeg, MB, Canada
P-146 CFW 53:A78
 Effect of ozonated flour on bread quality. H. SANDHU 
(2), Y. Liu (1), S. Simsek (2), G. Hareland (3), F. 
Manthey (2). (1) North Dakota State Univ, Dept of 
Cereal and Food Sciences, Fargo, ND, USA; (2) North 
Dakota State Univ, Dept of Plant Sciences, Fargo, ND, 
USA; (3) USDA/ARS Wheat Quality Laboratory, North 
Dakota State Univ, Fargo, ND, USA
P-147 CFW 53:A79
 Effect of defatted maize germ flour addition on the 
quality attributes of wheat bread. M. SIDDIQ (1), M. 
Nasir (2), M. S. Butt (2), R. Ravi (1), K. D. Dolan (1), J. 
B. Harte (1). (1) Michigan State Univ; (2) NIFST, Univ. 
of Agri., Faisalabad, Pakistan
P-148 CFW 53:A88
 Potential moisture redistribution in wheat flour after 
milling. N. ZHOU (1), J. Zimeri (1), B. Zhao (1), L. 
Haynes (1), T. Hansen (2), U. Neinaber (2). (1) Kraft 
Foods, East Hanover, NJ, USA; (2) Kraft Foods, 
Glenview, IL, USA
P-149 CFW 53:A86
 Contribution of lipids to flour and dough properties and 
Mantou-making quality of wheat flour. S. YAN (2), H. 
Sun (1), W. Jiang (1), F. MacRitchie (2). (1) Academy of 
State Administration of Grain, Beijing, PRC; (2) Kansas 
State Univ, Manhattan, KS, USA
49
Protein Research
Industrial & Applied Science and Research 
(Posters 150 – 163)
Industrial & Applied Science
P-150 CFW 53:A49
 Salt-washing process for improved gluten quality. I. L. 
BATEY (1), L. Day (2), M. Augustin (3), 
 C. W. Wrigley (1). (1) Food Science Australia and 
Wheat CRC, Sydney, NSW, Australia; (2) Food Science 
Australia and Wheat CRC, Werribee, Vic, Australia; (3) 
Food Science Australia, Werribee, Vic. Australia
P-151 CFW 53:A46
 Effect of hydrolyzed gluten and microbial 
transglutaminase treatment on the interaction of 
myofibrillar protein and the textural and microstructural 
properties of pork frankfurters. K. K. Agyare (2), Y. L. 
Xiong (1), K. ADDO (3). (1) Dept of Animal and Food 
Sciences, Univ of Kentucky, Lexington, KY, USA; (2) 
Dept of Food Science, Univ of Wisconsin-Madison, 
Madison, WI, USA; (3) Dept of Nutrition and Food 
Science, Univ of Kentucky, Lexington, KY, USA
P-152 CFW 53:A70
 Effect of storage time and temperature on frozen bread 
dough proteins. S. Mezaize (1), S. Delépine (1), S. 
Chevallier (1), P. D. Ribotta (2), M. de Lamballerie 
(1), A. LE BAIL (1). (1) ENITIAA GEPEA, Nantes, 
France; (2) Facultad de ciencias agropecurias, Cordoba, 
Argentina
P-153 CFW 53:A72
 Size exclusion HPLC of protein using a micro-bore 
column for evaluation of bread-making quality of hard 
spring wheat flours. J. OHM (3), G. Hareland (3), S. 
Simsek (1), B. Seabourn (2). (1) Dept. of Plant Science, 
NDSU, Fargo, ND, USA; (2) USDA-ARS-GMPRC, 




 Dissolution of glutenin macropolymer into water from 
soft-wheat-flour by electrical treatment with weak direct 
current causing increase of batter viscosity. Y. KAMATA 
(2), E. Ojima (2), R. Sawada (2), M. Inari (2), M. Yamaki 
(1), S. Ohtsubo (3). (1) Dept of Home Economics, 
Tohoku College of Life Culture, Izumi-ku, Sendai Japan; 
(2) Food Science Laboratory, Miyagi Univ of Education, 
Sendai, Japan; (3) Research and Development Dept, 
Nippon Flour Mills Co. Ltd, Atsugi, Japan
P-155 CFW 53:A86
 Functionality of waxy wheat flour protein. S. YAN (2), 
H. Sun (1), F. MacRitchie (2). (1) Academy of State 
Adminstration of Grain, Beijing, PRC; (2) Kansas State 
Univ, Manhattan, KS, USA
P-156 CFW 53:A63
 Effect of composition of wheat gluten HMW-GS on 
extrudate properties. Z. JIAN-MEI (1), W. Yi-min (2), 
Z. Bo (2). (1) College of Food Science, Northwest A&F 
Univ, Yangling, Shaanxi; (2) Institute of Agro-Food 
Science & Technology, CAAS
P-157 CFW 53:A80
 Location, location, location! How protein quality 
attributes of two wheat varieties respond in the same 
environment. S. G. STEVENSON (1), N. M. Edwards 
(1). (1) Canadian Grain Commission, Grain Research 
Laboratory, Winnipeg, MB, Canada
P-158 CFW 53:A56
 Modification of sorghum proteins for enhanced 
functionality. N. E. DE MESA (1), S. Alavi (1), S. R. 
Bean (2), T. J. Schober (2). (1) Dept of Grain Science and 
Industry, Kansas State Univ, Manhattan, KS, USA; (2) 
USDA-ARS-GMPRC, Manhattan, KS, USA
P-159 CFW 53:A49
 Assessment of the effects of soy protein isolates with 
different protein compositions on gluten thermosetting 
gelation. E. M. Bainy (1), S. M. TOSH (1), M. Corredig 
(2). (1) Agriculture and Agri-Food Canada, Guelph, ON, 
Canada; (2) Univerity of Guelph, Guelph, ON, Canada
P-160 CFW 53:A70
 Extractability and characterization of pearl millet 
(Pennisetum glaucum) proteins from Algerian cultivars. 
H. MOKRANE (2), B. Nadjemi (2), N. Belhanèche-
Bensemra (1), C. M. Courtin (3), K. Brijs (3), J. A. 
Delcour (3). (1) Département Génie de l’environnement, 
Ecole Nationale Polytechnique, El Harrach, Alger, 
Algerie; (2) Département de chimie, Ecole Normale 
Supérieure, Kouba, Alger, Algerie; (3) Laboratory 
of Food Chemistry and Biochemistry, Katholieke 
Universiteit Leuven, Leuven, Belgium
P-161 CFW 53:A50
 The effect of microbial transglutaminase on soymilk 
gelation. V. BLAZEK (1), R. Caldwell (1). (1) Faculty 
of Agriculture, Food and Natural Resources, Univ of 
Sydney, NSW, Australia
P-162 CFW 53:A79
 The effects of glycosidic treatment on the levels and 
allergenic properties of the major peanut allergens Ara 
h 1 and Ara h 2. H. Singh (1), S. J. Maleki (2), M. C. 
CANTORIA (1). (1) California State Univ, Los Angeles, 
CA, USA; (2) U.S. Dept of Agriculture
P-163 CFW 53:A58
 Characterization of flour proteins derived from waxy 
wheat lines. S. GARIMELLA PURNA (1), M. Tilley (3), 
R. A. Graybosch (2), Y. Shi (1). (1) Kansas State Univ, 
Manhattan, KS, USA; (2) USDA-ARS, Lincoln, NE; (3) 
USDA-ARS, Manhattan, KS< USA
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P-164 CFW 53:A85
 How dough mixing properties affect bread-making 
performance. M. WANG (1), T. Tweed (1), G. R. 




 Interrelationship between water activity and speed of 
deformation on instrumental and sensory characterization 
of crispness. E. Castro-Prada (1), C. PRIMO-MARTÍN 
(1), M. Meinders (1), R. Hamer (1), T. van Vliet (1). (1) 
TI Food & Nutrition, Wageningen, The Netherlands
P-166 CFW 53:A50
 Mixolab characterization of flour quality according to 
their end use. N. BOINOT (1), A. Dubat (1), S. Geoffroy 
(1). (1) CHOPIN Technologies, Villeneuve-La-Garenne, 
France
P-167 CFW 53:A66
 Vital wheat gluten characterization thanks to Infraneo 
and Mixolab. O. Le Brun (1), A. Dubat (1), N. BOINOT 
(1). (1) CHOPIN Technologies, Villeneuve-La-Garenne, 
France
P-168 CFW 53:A75
 Rheological characterization of extruded cranberry bean 
flour dispersions. R. RAVI (1), J. Harte (1), K. Dolan 
(2), M. Siddiq (1). (1) Dept. of Food Science and Human 
Nutrition, Michigan State Univ, East Lansing, MI, USA; 
(2) Dept. of Food Science and Human Nutrition and 
Dept. Biosystems & Agric. Eng., Michigan State Univ, 
East Lansing, MI, USA
P-169 CFW 53:A63
 Evaluation of the cake quality of flours with Mixolab. 
K. KAHRAMAN (2), O. Sakiyan Demirkol (4), S. 
Ozturk (2), H. Koksel (2), G. Sumnu (3), A. Dubat (1). 
(1) Flour and Food Dept, Chopin Technologies, France; 
(2) Hacettepe Univ, Dept of Food Engineering, Beytepe, 
Ankara, Turkey; (3) Middle East Technical Univ, Food 
Engineering Dept, Ankara, Turkey; (4) Selcuk Univ, Dept 
of Food Engineering, Konya, Turkey
P-170 CFW 53:A53
 Modification of extensigraph dough preparation method 
developed for wheat breeding lines and commercial 
wheat. R. Y. CHEN (2), B. W. Seabourn (2), F. Xie (1). 
(1) Dept of Grain Science, Kansas State Univ; (2) USDA, 
ARS, GMPRC
P-171 CFW 53:A59
 Affect of flaxseed particle size on dough rheology. C. A. 
HALL (1), M. C. Tulbek (2), S. R. Meyers (3). (1) North 
Dakota State Univ; (2) Northern Crops Institute; (3) 
Schwan’s Inc.
P-172 CFW 53:A83
 Dough strength: A measurement of quality in wheat 
flours. F. Vásquez-Lara (2), M. Granados-Nevárez (2), 
B. Silva-Espinoza (2), M. Camacho-Casas (1), A. R. 
ISLAS-RUBIO (2). (1) Campo Experimental Valle del 
Yaqui-CIRNO-INIFAP; (2) Centro de Investigación en 
Alimentación y Desarrollo, A.C.
P-173 CFW 53:A56
 Relationship between bread characteristics and the 
Mixolab. A. DUBAT (1), N. Boinot (1). (1) CHOPIN 
Technologies, Villeneuve-La-Garenne, France
P-174 CFW 53:A70
 Rheological behavior of defatted maize germ-wheat flour 
blends. M. NASIR (2), M. Butt (2), M. Sharif (2), M. 
Sultan (2), M. Siddiq (1). (1) Dept of Food Science and 
Human Nutrition, Michigan State Univ, East Lansing, 
MI, USA; (2) National Institute of Food Science & 
Technology, Univ of Agriculture, Faisalabad, Pakistan
Research
P-175 CFW 53:A49
 Effect of source on the molecular and rheological 
characteristics of starches isolated from fruit and cereal 
growing in Mexico. L. A. BELLO-PEREZ (1), M. G. 
Casarrubias-Castillo (1), G. Mendez-Montealvo (1). (1) 
CEPROBI-IPN, Yautepec, Morelos, Mexico
P-176 CFW 53:A69
 Effects of solvents and heating rates on RVA profiles 
and their relationships with solvent retention capacity of 
various types of flours. M. Mariotti (2), M. Pagani (2), 
M. Lucisano (2), P. NG (1). (1) Dept of Food Science & 
Human Nutrition, Michigan State Univ, East Lansing, 
MI, USA; (2) Dept of Food Science and Microbiology 
(DiSTAM), Univ of Milan, Milan, Italy
P-177 CFW 53:A86
 The pH dependence of the rheology of wheat protein 
isolate suspensions. J. XU (2), B. Carson (1), S. Kim (2). 
(1) ADM, Decatur, IL, USA; (2) NCAUR, ARS, USDA, 
Peoria, IL, USA
P-178 CFW 53:A75
 Stress relaxation behavior of wheat flour dough as a 
function of water content and extruded cranberry bean 
flour addition. R. RAVI (1), J. Harte (1), K. Dolan (2), 
A. Tanojo (1). (1) Dept. of Food Science and Human 
Nutrition, Michigan State Univ, East Lansing, MI, USA; 
(2) Dept. of Food Science and Human Nutrition and 
Dept. Biosystems and Ag., Michigan State Univ, East 
Lansing, MI, USA
P-179 CFW 53:A59
 Factors affecting waxy wheat flour dough rheology. L. 
GUAN (1), P. A. Seib (1), Y. Shi (1), R. Graybosch (2). 
(1) Dept of Grain Science and Industry, Kansas State 
Univ; (2) USDA/ARS, Univ of Nebraska
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P-180 CFW 53:A47
 Qualities of dough and bread made from rice with 
various starch properties. N. AOKI (1), T. Umemoto (1), 
Y. Suzuki (1). (1) National Institute of Crop Science, 
Tsukuba, Ibaraki Prefecture, Japan
P-181 CFW 53:A54
 In vitro digestibility and physicochemical properties of 
germinated brown rice. D. Cho (1), E. Kim (1), J. KIM 
(1), S. Lim (1). (1) Graduate School of Life Sciences and 
Biotechnology, Korea Univ, Sungbuk-ku, Seoul, Korea
Research
P-182 CFW 53:A81
 Freeze-thaw stability of cross-linked and 
hydroxypropylated waxy and non-waxy rice starches. C. 
SUNTITHAM (1), S. Kim (1), M. Baik (1), B. Kim (1). 
(1) Dept of Food Science and Biotechnology, Kyung Hee 
Univ, Yongin, Gyunggi-do, South Korea
P-183 CFW 53:A82
 Essential minerals in various rice varieties of Sabah 
Malaysia and their role in providing recommended daily 
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allowance (RDA) for minerals. J. S. Tianlin (1), M. I. 
HASHMI (1). (1) School of Food Science and Nutrition, 
Universiti Malaysia Sabah, Kota Kinabalu, Sabah 
Malaysia
P-184 CFW 53:A71
 The change of physicochemistry of 4 Japonica rice 
cultivars on milling ratio. Y. OH (1), C. Lee (1), K. Lee 
(1). (1) CJ Cheiljedang Corporation, Seoul, Korea
P-185 CFW 53:A70
 The effect of water stress on carbohydrate metabolism 
in rice anthers. G. Nguyen (2), M. WILKES (2), D. 
Hailstones (1), B. Sutton (2). (1) NSW Dept of Primary 
Industries; (2) The Univ of Sydney
P-186 CFW 53:A80
 Preparation and properties of citrate waxy rice starch. M. 
Sohn (1), C. LEE (1), T. Moon (1). (1) Seoul National 
Univ, Seoul, South Korea
P-187 CFW 53:A65
 Characterization of slowly digested starch of waxy/
amylose-extender double-mutant rice. A. KUBO (2), H. 
Satoh (1), S. Kitamura (2). (1) Kyushu Univ, Fukuoka, 
Japan; (2) Osaka Prefecture Univ, Osaka, Japan
P-188 CFW 53:A89
 Underlying mechanism for waxy rice flours having 
different pasting properties. L. ZHU (3), Q. Liu (2), M. 
Gu (2), Y. Shi (1). (1) Kansas State Univ, Manhattan, 
KS, USA; (2) Yangzhou Univ, Yangzhou, China; (3) 
Yangzhou Univ, Yangzhou, China; Kansas State Univ, 
Manhattan, KS, USA
P-189 CFW 53:A57
 The relative merits of instrumental and sensory 
evaluation of rice. M. Gabard (2), C. L. BLANCHARD 
(1), P. Williams (4), A. Saliba (3). (1) Charles Sturt Univ, 
Wagga Wagga, NSW, Australia; (2) Institute for Sciences 
& Engineering Techniques; (3) National Grape and Wine 
Industry Centre, Wagga Wagga, NSW, Australia; (4) 
Sunrice, Leeton, NSW, Australia
P-190 CFW 53:A55
 Identification of bioactive components and utilization 
for possible hypoglycemic effects from Oryza sativa 
cv. Heugjinjubyeo. H. CHUNG (2), E. Kim (1), J. 
Shin (3), E. Kim (2), H. Han (2), S. Choi (2). (1) 
DoBong-Gu Health Center, DoBong-Gu Office, Seoul, 
Korea; (2) DukSung Women’s Univ, Seoul, Korea; (3) 
National Institute of Crop Science, Rural Development 
Administration, Suwon, Korea
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P-191 CFW 53:A55
 Preparation and properties of biodegradable starch-LDHs 
nanocomposites. Y. Chung (1), H. LAI (1). (1) Dept. 
Agricultural Chemistry, National Taiwan Univ, Taipei, 
Taiwan
P-192 CFW 53:A59
 Evaluation of isolated emmer and einkorn starches. G. 
HAGHAYEGH (2), R. Schoenlechner (1). (1) Dept of 
Food Science and Technology, Univ of Natural Resources 
and Applied Life Sciences, Vienna, Austria; (2) Dept of 
Food Science and Technology, Zabol Univ, Zabol, Iran
Research
P-193 CFW 53:A65
 Physical properties of starch from gamma-irradiated 
grain amaranth. X. KONG (2), H. Corke (2), J. Bao (1), 
F. Zhu (2). (1) Institute of Nuclear Agricultural Sciences, 
College of Agriculture and Biotechnology, Zhejiang 
Univ, Hangzhou, China; (2) School of Biological 
Sciences, The Univ of Hong Kong, Hong Kong
P-194 CFW 53:A86
 Ultrastructural characterization of the effect of high 
temperature on the development of starchy endosperm in 
wheat. D. F. WOOD (1), T. G. Williams (1), W. Hurkman 
(1). (1) USDA, ARS, WRRC, Albany, CA, USA
P-195 CFW 53:A55
 Impact of annealing and heat-moisture treatment on 
rapidly digestible, slowly digestible and resistant starch 
levels in native and gelatinized corn, pea and lentil 
starches. H. CHUNG (2), Q. Liu (2), E. Donner (2), R. 
Hoover (1). (1) Dept of Biochemistry, Memorial Univ of 
Newfoundland, St. John’s, NF, Canada; (2) Guelph Food 
Research Centre, Agriculture and Agri-Food Canada, 
Guelph, ON, Canada
P-196 CFW 53:A85
 Effect of urea on the physicochemical properties of 
cross-linked starch. J. WANG (2), J. J. Tsai (1), M. Kuo 
(2). (1) Dept of Chemistry, Fu Jen Univ, Taipei, Taiwan; 
(2) Dept of Food Science, Fu Jen Univ, Taipei, Taiwan
P-197 CFW 53:A66
 Granule ghost structure of sweet potato starch as affected 
by heating time and temperature. L. LIAO (1), M. Kuo 
(1), Y. Wang (2). (1) Dept of Food Science, Fu Jen Univ, 
Taipei, Taiwan; (2) Univ of Arkansas, Fayetteville, AR, 
USA
P-198 CFW 53:A64
 Physical and morphological characterization of the 
cornstarch particles produced by ultra-fine pulverizations 
with a ball mill. M. Kim (1), M. Han (2), B. KIM (1). 
(1) Dept of Food Engineering, Dankook Univ, Cheonan 
City, (s)Korea; (2) Dept of Food and Nutrition, Hye Jeon 
College, Hongsung gun, (s)Korea
P-199 CFW 53:A64
 The effect of cropping systems on starch structure, 
chemistry, and functionality in developing sorghum 
kernels. R. C. KAUFMAN (2), J. D. Wilson (2), M. R. 
Tuinstra (1). (1) Purdue Univ, West Lafayette, IN, USA; 
(2) USDA-ARS-GMPRC, Manhattan, KS, USA
P-200 CFW 53:A52
 Crystallization of short chain amylose from debranched 
waxy corn starch. L. Cai (1), Y. SHI (1). (1) Kansas State 
Univ, Manhattan, KS, USA
P-201 CFW 53:A75
 Segmental mobility of polymers in heat-moisture treated 
normal and waxy potato starch granules. S. M. RAGAEE 
(1), M. Bulsari (1), K. Seetharaman (1). (1) Univ of 
Guelph, Guelph, ON, Canada
P-202 CFW 53:A49
 Detecting homogeneity of octenyl succinic anhydride 
modified starch by FT-IR microspectroscopy. Y. BAI (1), 
D. Wetzel (1), Y. Shi (1). (1) Kansas State Univ
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P-203 CFW 53:A62
 Crystalline structure of enzyme-resistant maize ae-
mutant starch. H. JIANG (1), M. Campbell (2), J. Jane 
(1). (1) Iowa State Univ, Ames, IA, USA; (2) Truman 
State Univ, Kirksville, MO, USA
P-204 CFW 53:A64
 Comparison of the corn starch particles as obtained from 
dry- and wet pulverization methods. M. Kim (1), M. Han 
(2), B. KIM (1). (1) Dept of Food Engineering, Dankook 
Univ, Cheonan City, (s)Korea; (2) Dept of Food and 
Nutrition, Hye Jeon College, Hong Sung city, (s)Korea
P-205 CFW 53:A53
 Pasting properties of granular starches exposed to iodine 
vapor. F. CHAUHAN (1), K. Seetharaman (1). (1) Univ 
of Guelph, Guelph, ON, Canada
P-206 CFW 53:A54
 Differences in functional properties of starches between 
hard and soft wheat genotype. H. CHOI (1), B. Baik (1). 
(1) Washington State Univ, Pullman, WA, USA
P-207  CFW 53:A65
 Granular reaction patterns within chemically modified 
wheat starch A-type granules. H. KIM (1), K. C. Huber 
(1). (1) Univ of Idaho, Moscow, ID, USA
P-208 CFW 53:A62
 Non-thermal starch modification using ultra high 
pressure: Physicochemical properties of non-thermally 
cross-linked cornstarch. D. HWANG (1), B. Kim (1), M. 
Baik (1). (1) Dept of Food Science and Biotechnology, 
Kyung Hee Univ, Yongin, Gyeonggi-do, South Korea
P-209 CFW 53:A47
 Non-thermal starch modification using ultra high 
pressure: Physicochemical properties of non-thermally 
acetylated cornstarch. Y. AN (1), H. Choi (1), M. 
Baik (1), B. Kim (1). (1) Dept of Food Science and 
Biotechnology, Kyung Hee Univ, Yong-in, Gyeonggi-do, 
South Korea
P-210 CFW 53:A49
 Rheological and structural characterization of starches 
isolated from pigmented maize. L. A. BELLO-PEREZ 
(1), E. Agama-Acevedo (1), G. Mendez-Montealvo (1). 
(1) Centro de Desarrollo de Productos Bióticos del IPN, 
Yautepec, Morelos, México
P-211 CFW 53:A88
 Effect of phenolic compounds on the pasting and gel 
textural properties and in vitro enzymatic digestibility of 
potato and rice starches. F. ZHU (1), H. Corke (1), Y. Cai 
(1), X. Kong (1). (1) School of Biological Sciences, the 
Univ of Hong Kong, Hong Kong
P-212 CFW 53:A78
 Breadmaking with zein-starch dough. T. J. SCHOBER 
(2), S. R. Bean (2), B. M. Smith (2), D. L. Boyle (1), 
S. Park (2). (1) Division of Biology, Kansas State 
Univ, Manhattan, KS, USA; (2) USDA-ARS, GMPRC, 
Manhattan, KS, USA
P-213 CFW 53:A65
 Influences of amylopectin structure, shear stress, and urea 
on the rheological properties of starch. M. KUO (1), Y. 
Wang (2). (1) Dept of Food Science, Fu-Jen Univ, Taipei, 
Taiwan; (2) Dept of Food Science, Univ of Arkansas, 
Fayetteville, AR, USA
Tortilla Processes
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P-214 CFW 53:A85
 The affect of low-amylose starch properties on tortilla 
quality. K. L. WHITNEY (1), S. Simsek (1), W. 
Berzonsky (1). (1) North Dakota State Univ, Dept of 
Plant Sciences, Fargo, ND, USA
P-215 CFW 53:A75
 Understanding the effect of gums, polyols and processing 
conditions on tortilla cellularity. J. H. RATHOD (1), J. 
L. Kokini (2). (1) Rutgers Univ; (2) Univ of Illinois at 
Urbana-Champaign, IL, USA
P-216 CFW 53:A74
 Taste acceptability of corn tortilla and its relation to 
crude fat content. W. PRINYAWIWATKUL (2), J. A. 
Herrera-Corredor (1). (1) Colegio de Portgraduados, 
Cordoba, Veracruz, Mexico; (2) Louisiana State Univ, 
Baton Rouge, LA, USA
P-217 CFW 53:A86
 Investigating the effect of dough prepartion using hot 
water and pre-geleatinized starch on tortilla quality. F. 
XIE (1), B. Seabourn (2), M. Tilley (2), R. Chen (2). 
(1) Kansas State Univ, Manhattan, KS, USA; (2) USDA 




 Studies of retrogradation in pigmented corn tortillas. 
 J. HERNÁNDEZ-URIBE (1), R. Rendón-Villalobos (1), 
J. Islas-Hernández (1), L. Bello-Pérez (1). (1) CEPROBI-
IPN. Yautepec-Jojutla, Col. San Isidro, Yautepec, Mor. 
México
P-219 CFW 53:A85
 Leavening and temperature effect on tortilla physical 
properties. L. M. WINSTONE (2), S. J. Mulvaney (1), P. 
Rayas-Duarte (2). (1) Cornell Univ, Ithaca, NY, USA; (2) 
Robert M. Kerr Food & Ag Products Center at Oklahoma 
State Univ, Stillwater, OK, USA
P-220 CFW 53:A74
 Protein and starch changes during wheat tortilla 
processing. V. R. PIERUCCI (1), S. K. Garimella Purna 
(1), M. Tilley (2), Y. Shi (1), K. A. Tilley (1). (1) Dept 
of Grain Science and Industry, Kansas State Univ, 
Manhattan, KS, USA; (2) USDA-ARS, Grain Marketing 
and Production Research Center, Manhattan, KS, USA
P-221 CFW 53:A25
 Investigating the textural properties of starch gels treated 
with iodine. S. DHILLON (1), K. Seetharaman (1). (1) 











For breads, bagels, tortillas, pastas, pretzels, cookies, baked nutrition
bars, flour, grains, cookies, baked snacks, hot or cold breakfast cereals
and other grain based foods. A full range of standard enrichment blends
are available or we can custom formulate a vitamin/mineral premix to
achieve the nutritional profile you desire.  All nutritional blends are
provided with a Certificate of Analysis.  Packaging options include: Sol-
U-PaksTM, Tablets, Batch Packs, Bulk Totes, bags, drums and cartons.
Watson... We make foods healthier!
Standard and customized vitamin and mineral
blends for healthier grain based foods.
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TRUST THE MINDS OF MEDALLION
With over 30 years in the food industry, we have 
earned a reputation for quality, reliability and exibility.
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Annual Meeting Program 
Planning Team 
Program Chair
Jonathan W. DeVries, General Mills, Inc., Minnesota, U.S.A. 
Program Vice-Chair
Jodi A. Engleson, Cargill, Inc., Minnesota, U.S.A. 
Team Members by Track 
Emerging Issues Track 
Chair: Jorge C. Morales, Frito-Lay, Inc., Texas, U.S.A. 
Vice-Chair: Sajid Alavi, Kansas State University, Kansas, U.S.A. 
Industrial and Applied Science Track 
Chair: David L. Wetzel, Kansas State University, Kansas, U.S.A. 
Vice-Chair: Kaisa S. Poutanen, VTT Technical Research Centre, 
Finland 
Vice-Chair: Jeff L. Casper, Cargill, Inc., Minnesota, U.S.A. 
Open Exchange Track 
Chair: Joshua D. Reid, General Mills, Inc., Minnesota, U.S.A. 
Vice-Chair: D’Anne M. Hayman, Kellogg Company, Michigan, 
U.S.A. 
Research Track 
Chair: Colin W. Wrigley, Food Science Australia, Australia 
Vice-Chair: Ann E. Blechl, USDA ARS WRRC, California, U.S.A 





Pre-meeting Workshop and 
Symposia Financial Sponsors





Dynamics of Health and Wellness: 
Emerging Trends with Focus on Grains 
as a Source of Functional Foods
Gilbertson & Page (Canada), Inc.
Frito-Lay, Inc.
SAATBAU LINZ
Agriculture and Agri-Food Canada (AAFC)
Rheological Properties of Whole Grains
General Mills, Inc.
Whole Grains: The Synergy of 
Cultural Diversity
Institute for Grains and Health Research
21st Century Grain   
 Processing  
ADM Milling Co  
Agrifood Technology  
Agtron Inc  
AIB International  
Andy’s Seasonings Inc  
Arla Foods Ingredients  
Baker Perkins  
Barilla G and R Filli SpA  
Bay State Milling Co  
Bell Flavors & Fragrances  
Birds Eye Foods Inc  
Blue Pacific Flavors &   
 Fragrances  
Brabender GmbH & Co KG  
Brasseries Kronenbourg  
Briess Malt & Ingredients Co  
Brookfield Engineering   
 Laboratories USA  
Budenheim USA Inc  
Buhler Inc  
Bunge North America  
Butter Buds Food Ingredients  
C W Brabender Instruments  
 Inc  
Calbee Foods Co Ltd  
California Natural Products  
Campden & Chorleywood   
 Food RA  
Can-Oat Milling  
Canada Bread Co Ltd  
Canadian Grain Commission  
Canadian International Grains  
 Institute  
Caravan Ingredients  
Caremoli USA Inc  
Cargill Europe BVBA  
Cargill Inc  
Cereal Food Processors Inc  
Cereal Ingredients Inc  
Cereal Science and   
 Technology-SA  
Charm Sciences Inc  
CHOPIN Technologies  
Chr Hansen Inc  
Church & Dwight Co Inc  
CII Laboratory Services  
Clarkson Grain Company Inc  
Colloides Naturels Inc  
ConAgra Mills  
Corpus Christi Grain   
 Exchange  
Covance Laboratories  
CreaNutrition  
CTL Foods Inc  
Dakota Specialty Milling Inc  
Danisco USA Inc  
David Michael & Co  
Decagon Devices Inc  
Diamond Foods Inc  
Diehl Food Ingredients Inc  
Dora Flour Mills SAL  
Dover Industries Ltd  
DSM Food Specialties BV  
Edlong Dairy Flavors  
Emirates Grain Products Co  
 LLC  
Enzyme Development Corp  
EquiChem International Inc  
Eurofins Scientific Inc  
Excelon Specialty Products   
 Inc  
Fazer Bakeries Ltd  
Firmenich Inc  
Five Star Flour Mills Co  
Florida Crystals Food Corp  
FONA International Inc  
Fortitech Inc  
Foss Analytical AB  
FOSS North America Inc  
General Mills Inc  
Glaxosmithkline  
GNT USA Inc  
Gold Coast Ingredients Inc  
Grain Millers Inc  
Grain Processing Corp  
Granotec Grupo  
GTC Nutrition  
Hans-Dieter-Belitz-Institute  
Harinera La Espiga SAdeCV  
Haubelt Laborgerate GmbH  
Hayhoe Mills Ltd  
Hunter Walton & Co Inc  
ICL Performance Products   
 LP  
Industrial Laboratories of   
 Canada  
InfraReady Products Ltd  
Innophos, Inc  
Innovative Cereal Systems   
 LLC  
International Delights LLC  
Intertek Agri Services  
Intl Flavors & Fragrances Inc  
J R Short Milling Co  
J Rettenmaier USA LP  
Kellogg Australia  
Kellogg Co  
La Crosse Milling Co  
Lallemand Baking Solutions  
Lantmannen AnalyCen AB  
Light Heart LLC  
Malt Products Corp  
Malt-O-Meal  
Marron Foods  
McCormick & Co Inc  
Megazyme Intl Ireland Ltd  
Merlin Development Inc  
MGP Ingredients Inc  
Minot Milling  
Molinos de El Salvador SA  
Monsanto Co  
Morton Salt Co  
N.AG.RE.F. Cereal Institute  
National Starch Food   
 Innovation  
Navas Instruments LLC  
Newport Scientific Pty Ltd  
Nisshin Seifun Group Inc  
NP Analytical Laboratories  
Oat Ingredients LLC  
OMIC USA Inc  
Ottens Flavors  
Palatinit of America Inc  
Panzani-Crecerpal  
PB Leiner USA  
Penford Food Ingredients Co  
PepsiCo Beverages & Foods  
Perten Instruments  
PGP International  
Polypro Intl Inc  
Prayon Inc  
Puratos Corp  
Quali Tech Inc  
Quality Ingredients Corp  
R-Biopharm Inc  
Research Products Co  
Riceland Foods Inc  
Riviana Foods Inc  
Romer Labs Inc  
Seaboard Overseas Trading   
 Group  
Sensient Colors Inc  
Sensus America  
Silliker Inc  
Southern African Grain   
 Laboratory  
Spray Dynamics  
Stable Micro Systems Ltd  
Sunopta Grain & Foods   
 Group  
SunOpta Ingredients Group  
Symrise Inc  
Syral Belgium NV  
Takenouchi Barley Processing
 Inc  
Texture Technologies Corp  
The Hershey Co  
The Mennel Milling Co  
The National Food Lab  
The Wright Group  
The XIM Group LLC  
TIC Gums Inc  
Tyson Foods  
United Flour Mill Co Ltd  
Unity Scientific LLC  
US Energy Partners LLC  
USA Rice Federation  
VICAM  
Virgo Publishing  
Vitamins Inc  
VTT Technical Research   
 Centre  
Waters Corp  
Wenger Manufacturing Inc 
As of August 2008
Special thanks to the following AACC International Corporate Members for contributing their 
knowledge, expertise, and professional involvement to ensure the continued strength 
of the association and promoting excellence in grain science worldwide.




2008 AACC International Awardees
Congratulations to the following members selected to receive AACC International awards in honor of their significant contributions to the 
field of grain science. You are invited to the Awards Ceremony on September 22, 2008 to celebrate their accomplishments. Lecture times 
for the individual awards are noted below.
AACC International Fellows
The AACC International Board of Directors established a Fellows 
program in 1985 to honor association members who have made 
distinguished contributions to the field of cereal science and 
technology in research, industrial achievement, leadership, 
education, administration, communication, or regulatory affairs. 
Anyone who has been a member for at least 10 years and made 
such a contribution is eligible. 
David R. Lineback is a carbohydrate 
chemist and food (cereal) scientist. He 
earned a B.S. (chemistry) from Purdue 
University and a Ph.D. (carbohydrate 
chemistry) from The Ohio State 
University. He has served as director, 
Joint Institute of Food Safety and 
Applied Nutrition (JIFSAN), University 
of Maryland (1998–2005); dean, 
College of Agriculture, University of 
Idaho (1993–1998); head, Departments 
of Food Science, North Carolina State University (1980–1993) 
and the Pennsylvania State University (1976–1980); and as a 
faculty member (Grain Science and Industry) at Kansas State 
University (1969–1976) and the University of Nebraska (1964–
1969). Lineback has served as president of AACC International 
(1983–1984), the Institute of Food Technologists (1992–1993), and 
the Council of Agricultural Science and Technology (1998–1999). 
He is president of the International Union of Food Science and 
Technology. He has served on numerous AACC International 
committees and task forces including chairing the Scientific 
Advisory Panel (2000–2007). He has received the Geddes 
Memorial Award (1998). He is a Fellow of the IFT, the American 
Association for the Advancement of Science, the Institute of Food 
Science and Technology (U.K.), the International Academy of Food 
Science and Technology, and the ICC Academy. 
John R.N. Taylor is a professor of 
Food Science at the University of 
Pretoria, South Africa, where he teaches 
food chemistry and cereal science, 
and undertakes research in sorghum 
and millet chemistry and technology. 
He has supervised 50 Masters and 
Doctoral students from across sub-
Saharan Africa, and authored some 
100 research papers, 15 book chapters, 
and many technical reports. Taylor 
serves on several AACC International committees, is an associate 
editor of Cereal Chemistry, co-chair of the International Executive 
Council, and previous chair of the International Member Forum. 
He is also president elect of the ICC and was recently appointed 
as an editor of the Journal of Cereal Science. Taylor actively 
promotes the development of cereal science and technology in 
sub-Saharan Africa. He has acted as evaluator of the International 
Foundation for Science’s Food Science program and as consultant 
for several international organizations active in the region. He has 
been recipient of the Pretoria University’s Exceptional Academic 
Achievement Award on five consecutive occasions and this year 
was selected as one of the University’s 100 Leading Minds. In 
2005, he was elected to the Academy of Science of South Africa 
and also received the AACC International’s Excellence in Teaching 
Award.
Applied Research Award
Established in 2005, the AACC International Applied Research 
Award is presented to an individual or team for their significant 
body of distinguished contributions to the application of science in 
the cereals area. The award will consist of a $2,000 honorarium 
and a plaque. Recipients of the Applied Research Award are 
also accorded the status of AACC International Fellow for their 
contributions leading to this award. Awardees will have the 
opportunity to present a lecture during an annual meeting of the 
association. The award lecture will be presented at the 2009 
annual meeting in Baltimore, MD.
Louise Slade heads her own consulting 
business, Food Polymer Science 
Consultancy. She retired in 2006 as a 
Kraft Foods/Nabisco Biscuit Research 
Fellow, after 27 years in R&D with 
General Foods, Nabisco and Kraft. 
Since 1980, Slade, in partnership 
with Harry Levine, has developed an 
innovative research program in Food 
Polymer Science. Since 1999, they have 
been honored with several prestigious 
awards including IFT’s Industrial Scientist Award for their major 
technical contributions to the advancement of the food industry, 
the Tanner Award from IFT’s Chicago Section, and the Halverson 
Award from Milling and Baking Division of AACC International. 
Slade has 27 U.S. patents. Since 1982, she and Levine have jointly 
published and/or presented internationally over 200 papers in the 
areas of food polymer science, starch and cereal grain science 
and technology, cryostabilization technology, baking science, and 
water relationships in foods. Those papers have been cited over 
5550 times in publications by other workers. Slade and Levine 
developed a short course on Food Polymer Science, which they 
have presented in the US, Europe, Australia and Asia, under the 
sponsorship of five different professional organizations. In 2004, 
Slade was remarkably honored by having a new wheat cultivar 
named “Louise” after her.
Harry Levine is an associate of 
Food Polymer Science Consultancy. 
He retired in 2006 as a Kraft Foods/
Nabisco Biscuit Research Fellow, 
after 30 years in R&D with General 
Foods, Nabisco and Kraft. Since 1980, 
he, in partnership with Louise Slade, 
has developed an innovative basic 
research program and group in Food 
Polymer Science, a new discipline 
that emphasizes glass transitions and 
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water plasticization in foods as two central themes. Since 1999, 
Levine and Slade have been honored with several prestigious 
awards, including IFT’s Industrial Scientist Award, the Tanner 
Award from IFT’s Chicago Section, and the Halverson Award 
from Milling and Baking Division of AACC International. Levine 
has 29 U.S. patents for novel food ingredients, products and 
processes. For his contributions to those R&D efforts, he has 
received GF’s Chairman’s Award and Kraft’s Global Technology 
Leadership Award. Since 1982, he and Dr. Slade have published 
and/or presented over 200 papers in various areas of food polymer 
science and moisture management. Those papers have been cited 
over 5550 times in publications by other workers. Levine and Slade 
developed a short course on Food Polymer Science, which they 
have presented in the US, Europe, Australia and Asia. 
C.W. Brabender Award
The Carl Wilhelm Brabender Award was established to honor 
the distinguished contributions to the application of rheology 
in milling and baking. Sponsored jointly by C.W. Brabender 
Instruments, Inc., South Hackensack, NJ, and Brabender OHG, 
Duisberg, Germany, the award is presented every three years 
and is administered alternately by AACC International and the 
Arbeitsgemeinshaft Getreideforschung, Detmold, Germany. The 
award provides a plaque and a travel grant to enable the recipient 
to visit scientists and laboratories in other parts of the world. 
Recipients are professionally active in rheology. 
This year’s award lecture, “Physical dough tests; why do they 
work, but not perfect”, will take place at 1:30 p.m. on Monday, 
September 22.
C. V. Ton van Vliet graduated in food 
technology from the Wageningen 
University in 1973 and received a 
Ph.D. degree from the same university 
in 1977. After working for one year at 
the Weizmann Institute of Science in 
Israel, he became assistant professor 
in the Food Physics Group at the 
Wageningen University and later 
associate professor. Since 1998, 
he is also project leader at TI Food 
and Nutrition, an alliance of major food industries, research 
organizations, and the Dutch government. His main research 
interest is rheology and fracture mechanics of food systems in 
relation to their composition, structure, and physical stability. In 
this research, a range of rheological techniques was used next to 
techniques such as microscopy, permeametry, X-ray diffraction, 
pulse NMR, etc. Initially, focus was on dairy-type products, but 
gradually this shifted to cereal products with an emphasis on bread 
dough behavior. Presently, he is project leader of “Crispy / Crunchy 
behavior of cellular solid foods”, which aims at understanding 
crispiness of the crust of bread and deep fried snacks. He has 
published over 270 scientific papers in peer reviewed and technical 
journals. In addition, he is editor of Journal of Texture Studies and 
is listed by Thomson ISI as a highly cited researcher.
Edith Christensen Award for Outstanding 
Contributions in Analytical Methods
Established in 2005, this award and $1,500 honorarium recognizes 
scientific and technical contributions that have advanced the grain 
science field. Recipients of the award have demonstrated excellence 
through their contributions to the development of new analytical 
technologies, the application of new analytical technologies to 
cereal grain products, and/or the application of existing analytical 
technologies to solving detection and measurement problems in the 
field of grain science. They have also demonstrated leadership in 
methods activity within AACC International. 
This year’s award lecture, “Biochemical methods for 
carbohydrate determination,” will take place at 8:30 a.m.       
on Tuesday, September 23.
Barry McCleary graduated from the 
University of Sydney in agricultural 
chemistry in 1972; he earned a Ph.D. in 
1975 and a DScAgr in 1989. His major 
research interest has been the use of en-
zymes to modify, characterize, and mea-
sure carbohydrate polymers. In 1988, he 
established Megazyme, with the specific 
aim of developing and supplying im-
proved analytical methodology for the 
cereals, foods, and related industries. 
In this role, he developed methods for the measurement of carbohy-
drates and enzymes of interest in the processing of cereals. Seven 
of these methods are now AACC International recommended pro-
cedures (beta-glucan, total starch, starch damage, resistant starch, 
fructan, alpha-amylase; Ceralpha, and Amylazyme). Many of the 
other methods he developed are industry and research standards 
worldwide. An integrated procedure for dietary fiber is currently 
under evaluation. Megazyme was named Australian Small Busi-
ness of the year (manufacturing) in 1993, and McCleary was named 
Small Business Innovator of the Year in Ireland in 2007. He is an 
ISI highly cited author and the recipient of the Harvey W. Wiley 
Medal (AOAC International, 2002) and Clive Bailey Medal (ICC, 
2007) for contributions to analytical chemistry. Megazyme has de-
velopment of 45 new test kits over the past 4 years, including ones 
for phytate and xylose. McCleary has been the chair of the AACC 
Intl. Dietary Fiber Technical Committee for the past 8 years.
Excellence in Teaching
The AACC International Excellence in Teaching Award is presented 
to a member and teacher who has made significant contributions 
through teaching in the broad field of cereal science and technology. 
The award consists of a $1,500 honorarium and plaque.
Deborah Rogers, obtained her B.S. in 
bakery science and management and 
MBA from Kansas State University 
prior to working with and completing 
her Ph.D. under R. Carl Hoseney. She 
spent the first 18 years of her career 
in research at KSU and AIB. Rogers 
developed “Principles of Cereal 
Science and Technology” as one of 
KSU’s first Distance Learning courses, 
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and continues to teach it today. As adjunct assistant professor at 
KSU, she has served on 16 graduate committees. Since 1995, she 
has focused on teaching AIB’s Bakery Science and Technology 
course and many varied seminars. She is driven to inspire, educate, 
and mentor students from all walks of life and every corner of 
the world. Typical classes include college graduates and 25-year 
production workers from 8 to 12 countries. Former students 
describe Rogers as “an amazing teacher that continues to give of 
herself and the passion that is cereal science.” “Above all, she has 
challenged us to be better persons, to learn all we can, and share 
that knowledge with others.” Rogers is a 25-year member of AACC 
International, and has served at division, section, and board levels.
Geddes Memorial Award
The William F. Geddes Memorial Award was created in 1961 to 
honor the zeal and unselfish industry of an individual member 
and to emphasize the importance of his or her contributions to 
the work of the society. Geddes served the association long and 
unselfishly as president (1938–1939), vice president (1937–1938), 
editor-in-chief of Cereal Chemistry (1943–1961), active member, 
and committee member. Over the long span of his association 
with AACC International, Geddes influenced the organization in 
many ways, contributing to its work and progress, increasing its 
usefulness to its members, and boosting its reputation in the fields 
of fundamental and applied cereal science. 
2007 Recipient: David Hahn, Flowers Foods
2008 Recipient: The name of the recipient is kept secret until being 
unveiled during the Awards Ceremony.
Thomas Burr Osborne Medal
The prestigious Osborne Medal, established in 1926 to recognize 
distinguished contributions in the field of cereal chemistry, was 
named after the outstanding protein chemist Thomas Burr Osborne. 
The medal and $2,000 honorarium is awarded to an individual 
whose research in the field of cereal chemistry has contributed 
significantly to the progress of the science. Recipients of the 
Osborne Medal are accorded the status of AACC International 
Fellow and will have the opportunity to present a lecture during an 
annual meeting of the Association. 
This year’s award lecture, “Wheat quality improvement:    
State of the art and perspective,” will take place at 1:30 p.m.   
on Monday, September 22.
Domenico Lafiandra is a full professor 
at the Department of Agrobiology 
and Agrochemistry at the University 
of Tuscia, Viterbo, Italy. His research 
focuses on genetics, biochemical and 
molecular aspects of wheat storage 
protein, the relationship between 
protein composition and quality 
characteristics of durum and bread 
wheat, and manipulation of starch 
composition. Lafiandra has participated in several research projects 
financed by national and international institutions and is actively 
involved in collaborative projects industry and with scientists 
from different countries. Since 1994, he has been a member of the 
editorial board of the Journal of Cereal Science, and since 1997 he 
has been a regional editor for the same journal. Lafiandra is author 
or co-author of over 200 scientific publications, including papers in 
international refereed journals, book chapters, and papers presented 
at international meetings.
Young Scientist Research Award
Established in 2006, the AACC International Young Scientist 
Research Award is presented to an individual for outstanding 
contributions in basic and applied research to cereal science 
with the expectation that contributions will continue. This award 
recognizes research relevant to the broad aims and interests of 
AACC International. Awardees must not be older than 40 years by 
June 1 of the year the award is given. The recipient will receive a 
$1000 honorarium, a plaque, and will be encouraged to present a 
lecture at the AACC International meeting of the year in which the 
award is given.
This year’s award lecture, “Wheat kernel associated xylanases: 
Presence and impact on wheat based processes,” will take place 
at 10:00 a.m. on Tuesday, September 23. 
Christophe Courtin is an associate 
professor of food biochemistry at 
the Laboratory of Food Chemistry 
and Biochemistry at the Katholieke 
Universiteit Leuven, the largest 
Belgian University, since 2003. His 
research focuses on cereal nonstarch 
polysaccharides, the enzymes that 
degrade them, and inhibitors that affect 
those enzymes. The emphasis is on 
basic understanding of the properties 
of these components as well as on their technological and health 
functionality in biotechnological processes, using, among others, 
molecular biology as a tool. Courtin is the author or co-author of 
80 original peer reviewed international publications and five patent 
applications. He is currently supervising six Ph.D.s and has co-
supervised eight. He was strongly involved in the organization of 
the Third European Symposium on Enzymes in Grain Processing 
(ESEGP-3, Leuven, Belgium, 2002), was research track chair at 
the 2007 AACC International Annual Meeting in San Antonio, 
TX, and is associate editor of Cereal Chemistry since 2003. He has 
collaborated with a large number of international partners within 
EU Framework Programmes 4, 5, and 6. He teaches at both the 
Bachelor and Master level. Courtin is married to Katie Van den 
Bulck and father of Wout, Ben, and Maura.
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Division Awards
Engineering and Processing Division Stanley Watson 
Award
The Stanley Watson Award, established in 2001, is named in honor 
of an early corn wet-milling pioneer who started his research 
at the USDA during the early 1940s. Watson made substantial 
contributions in the improvement of the wet-milling process. The 
award recognizes outstanding AACC International members who, 
through the application of engineering principles, have made 
significant contributions in the area of cereal/grain processing. 
Rolando A. Flores received a B.S. 
in mechanical engineering from the 
Universidad de Costa Rica, an M.S. 
from Iowa State University (ISU) in 
agricultural engineering, and a Ph.D. 
in grain science and Industry from 
Kansas State University (KSU). While 
at the Consejo Nacional de Producción 
in Costa Rica, he worked as a design 
engineer building grain elevators and 
was in charge of the PL-480 Program 
for purchasing grains for Costa Rica. After his Ph.D., he worked as 
a faculty member in the Department of Biological and Agricultural 
Engineering at KSU, in the Departments of Agricultural and 
Biosystems Engineering and Food Science and Human Nutrition 
at ISU, and in the Department of Grain Science and Industry at 
KSU. He has taught courses in food engineering, grain processing, 
and management applications in the grain milling industry. He has 
conducted research at KSU, ISU, and USDA-ARS in process risk 
analysis, value-added processing operations, modeling the particle 
reduction and fractionation processes of the wheat flour milling 
system, and dry fractionation of corn and barley to enhance the 
ethanol process. Currently, he is professor and head of the Food 
Science and Technology Department and director of the Food 
Processing Center at the University of Nebraska-Lincoln. 
Walter Bushuk Graduate Research Award in 
Cereal Protein Chemistry
Established in 2008 this award is presented to an individual 
for outstanding contributions in basic and/or applied research 
in cereal protein chemistry. This award recognizes research in 
relevant to the broad aims of AACC International. The research 
can be either fundamental/basic (such as improved understanding 
of structure-function relationships) or applied (such as 
development of new products, processes, techniques). 
Ramakanth Jonnala recently earned 
his Ph.D. degree from the Department 
of Grain Science and Industry at KSU. 
His main field of research was on 
cereal proteins. He worked on “protein 
composition-functionality relationships 
using novel genetic lines” during his 
Ph.D. program. During this research, 
he also conducted interesting and 
innovative work on chain terminators in 
gluten proteins. Before attending KSU, 
Ramakanth graduated from Oklahoma State University (M.S., 
food science) with an emphasis on genetically modified peanut oil 
composition. He received his B.S. and an additional M.S. degree 
in plant sciences from ANGR Agricultural University, India. In 
addition to being a recipient of an AACC Intl. graduate student 
fellowship twice in a row, he considers it to be a great privilege 
to be serving on the AACC Intl. Student Division executive board 
and being active at different levels in AACC Intl. He is currently 
employed with International Fiber Corporation as project leader 
(R&D, Cereals). 
Protein Division Best Student Paper and Poster 
Awards
The Protein Division selects the best protein chemistry papers 
presented by a student at the AACC International Annual Meeting 
each year. The Protein Division Best Student Paper Awards consists 
of an engraved plaque, an honorarium, and recognition at the 
annual meeting. The Best Student Poster Award consists of an 
engraved plaque, an honorarium, and recognition at the annual 
meeting. 
2007 AACC Intl. Annual Meeting Winners:
Shuping Yan, Kansas State University, $100 Best Student Poster 
Award 
O’Rouzaud-Sandez, Universidad de Sonora, Mexico, $75 Best 
Student Poster Award
Rheology Division G. W. Scott Blair Award 
The G. W. Scott Blair Award was established by the Rheology 
Division to honor individuals who have made outstanding 
contributions to the field of dough rheology or baked product 
texture and is named in honor of G. W. Scott Blair, who was the first 
person to do fundamental research on dough rheology. This award 
is given in alternate years to the Rheology Division Young Scientist 
Award.
Finlay MacRitchie is a Professor in 
the Department of Grain Science and 
Industry, Kansas State University. Prior 
to his appointment in 1997, he was a 
Research Scientist with the CSIRO 
of Australia. He received his B.Sc. 
degree from the University of Western 
Australia and Ph.D. from the University 
of Sydney. His main area of research 
has been on composition-functionality 
relationships of cereals. He has spent 
short periods as Research Fellow at the Agricultural University of 
Wageningen, The Netherlands (1982/83), the University of Paris V 
(1982/83), the University of Lund, Sweden (1993), the University 
of Tuscia, Italy (1994) and as Visiting Professor at the University of 
Chile (1986) and the Federal University of Rio de Janeiro (1994). 
He is a recipient of the F. B. Guthrie Medal of Royal Australian 
Chemical Institute (1993) and the AACC International Thomas 
Burr Osborne Medal (1998). He has served on the Editorial Board 
of Advances in Colloid and Interface Science (1982-2000), as 
Associate Editor for Cereal Chemistry (1995-2004) and as Editor 
(2001-2007) and Editor-in-Chief (2007-present) of the Journal of 
Cereal Science.
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Rheology Division Young Scientist Award 
The Rheology Division Young Scientist Award was established to 
recognize scientists who have completed their academic studies 
within the past five years and who have demonstrated outstanding 
ability in research in the area of rheology and texture as related to 
cereal-based products. This award is given in alternate years to the 
Rheology Division G. W. Scott Blair Award.
Aaron Goh received both his B.Eng. 
in Mechanical Engineering (1998) 
and Ph.D. (2002) for research on An 
Engineering Approach to Food Texture 
Studies under the guidance of Professor 
Gordon Williams and Dr Maria 
Charalambides at Imperial College 
London. 
In 2002, he was awarded a Research 
Fellowship from the Royal Commission 
of the 1851 Exhibition. This allowed him to continue his research 
endeavours at Imperial College in the area of the rheology of soft 
solids. In addition, he maintained an active collaboration with 
industrial and academic partners including General Mills, ICI and 
Professor Martin Scanlon from the University of Manitoba where 
he was a Visiting Scientist for 3 months (2004).
In 2005, he joined Unilever as a Materials Scientist focusing on
rheology, lubrication and texture-taste interactions.   His research
involved the design of microstructures for a wide range of food 
systems including biopolymers and powders.  In August 2008, he 
left Unilever and is currently with the Mechanical Engineering 
Department at Curtin University Sarawak.
Awards Presented by Related Organizations
Corn Refiners Association
The awards provide recognition to outstanding researchers for 
their efforts to advance scientific principles in the corn wet milling 
industry. The winners were selected during the 2007 AACC 
International annual meeting in San Antonio, TX. More than 200 
papers and posters were presented at the meeting, with about 
35 focusing specifically on the corn refining process or its end 
products.
2007 Recipients: 
Genjyi Zhang, Purdue University – Nutritional property of cooked 
starches from maize mutants: A parabolic relationship between 
slowly digestible starch content and amylopectin fine structure
Claire Moallis, Iowa State University – Modification of 
amylopectin chain length in transgenic maize plants results in novel 
starches with altered hydrolysis properties.
AACC International is proud of the many accomplishments 
of its members that have advanced the association and the 
field of grain science. Help us recognize these individuals by 
nominating a colleague. All members are strongly encouraged 
to submit nominations. Descriptions of the awards, criteria, 





Your continued support and dedication is what 
keep this global community strong! 
As an AACC International member you have the 
unique ability to receive:
■	 Access to new, cutting-edge grain science 
research that you can directly apply to your job
■	 Ability to build life-long relationships with 
grain science professionals worldwide, as well 
as opportunities to make important connections 
with colleagues in your local area through 
section membership
■	 Professional development and skill building 
opportunities through volunteering on the 
society’s divisions and committees 
■	 Career and professional advancement and the 
ability to establish professional contacts
■	 Recognition of your work by peers through 
prestigious AACC International awards and 
honors 
■	 Satisfaction that comes from knowing that 
your membership is an investment in the 
future of grain science. Your membership and 
involvement in AACC International helps 
support the global advancement of grain 
 science for generations to come.
Not yet a member? 
Join today! 
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Committees
2008 Annual Meeting Technical Program Planning: Chair: 
Jonathan DeVries. Vice Chair: Jodi Engleson. Track Chairs: 
Jorge Morales, Joshua Reid, David Wetzel, Colin Wrigley, Track 
Vice Chairs: Sajid Alavi, Ann Blechl, Mirko Bunzel, Jeff Casper, 
D’Anne Hayman, Kaisa Poutanen.
2009 Annual Meeting Technical Program Planning: Chair: Jodi 
Engleson. Co-Chair: Christophe Courtin.
2010 Annual Meeting Technical Program Planning: Chair: 
Christophe Courtin. Co-Chair: Deirdre Ortiz.
Alsberg-French-Schoch Award: Chair: Donald Thompson. 
Members: David Hahn, Bruce Hamaker, Jay-Lin Jane, David 
Mauro, Paul Seib.
Applied Research Award: Chair: Khalil Khan. Members: Ann 
Blechl, Roberto Ranieri, Peter Shewry, Pamela White, Philip 
Williams.
Approved Methods: Chair: Anne Bridges. Vice Chair: Paul 
Wehling, Members: Elsayed Abdelaal, Arthur Bettge, Anthony 
Blakeney, Margo Caley, Melissa Fitzgerald, Bin Fu, David Hatcher, 
Barbara Heidolph, Michael Hudson, Charles Hurburgh, Jr., 
Talwinder Kahlon, Alan Koechner, Padmanaban Krishnan, Barry 
McCleary, Debra Palmquist, Seok-Ho Park, Linda Schlichting, 
Ning Wang. 
Awards: Chair: Khalil Khan. Members: William Atwell, Anne 
Bridges, Jan Delcour, James Dexter, Frank Manthey, Donald 
Thompson, Philip Williams. 
Check Sample: Chair: Ellen Gay. Members: Rangan 
Chinnaswamy, Meinolf Lindhauer, Wayne Moore, David Nelson, 
Elaine Sopiwnyk, Kenneth Ulbrich. Ex-Officio: Anne Bridges.
Corporate Development: Chair: David Hahn. Members: James 
A. Sgro, Ronald H. Zelch. Board Liaison, Ex-Officio: Margaret R. 
Bath.
Dietary Fiber Task Force: Chair: Barry McCleary. Members: 
Nelson Almeida, Stuart Craig, Jan Delcour, Jonathan DeVries, 
Annette Evans, Julie Jones, David Lineback, Robert Magaletta. 
Ex-Officio: Mary Ellen Camire.
Edith A. Christensen Award: Chair: Anne Bridges. Members: 
John MacDonald, Terry Nelsen, Philip Williams.
Excellence in Teaching Award: Chair: Frank Manthey. Members: 
Jan Delcour, Patricia Rayas-Duarte, Sergio Serna Saldivar, John 
R.N. Taylor.
Fellows: Chair: Philip Williams. Members: Okkyung Kim Chung, 
Bert D’Appolonia, Domenico Lafiandra, Craig Morris, Mark 
Stearns.
Foundation Board: Chair: Don Sullins. Members: Brendan 
Donnelly, Pierre Gelinas, Clifford Hall, Bill Olson. Ex-Officio: 
Laura M. Hansen.
Geddes Memorial Award: Chair: William Atwell. Members: 
Walter Bushuk, Steven Nelson, Don Sullins.
International Executive Council: Co-Chairs: Robert Cracknell, 
John R.N. Taylor. Members: Filip Arnaut, Trust Beta, Kiyoko 
Ruth Kubomura, Sergio Serna Saldivar, Peter Weegels. Ex-Officio: 
Hilde Keunen, Susan Kohn.
International Member Forum: Chair: Filip Arnaut. Members: 
Anthony Blakeney, Alicia De Francisco, K. Gyebi Duodu, 
Tricia McMillan, Kouji Takeya, Noritaka Tsuge, Peter Weegels. 
Ex-Officio: Hilde Keunen, Susan Kohn.
Membership Task Force: Chair: James Dexter. Members: Gerard 
Downey, Jodi Engleson, David Hahn, Khalil Khan, Elizabeth 
Knight, John R.N. Taylor. Ex-Officio: Susan Kohn, Barbara Mock.
New Products Task Force: Chair: Dean Creighton. Members: 
Girish Ganjyal, Ex-Officio: Laura Hansen, Elizabeth Knight, 
Christopher Lane, Jody Mattsen, Kristin Nelson, Alicia Perdon, 
Jan-Ake Persson, Michael Staeger. Ex-officio: Susan Kohn.
Nomination: Chair: Barbara B. Heidolph. Members: Joel 
Abecassis, Filip Arnaut, William Atwell, Rodney Booth, James 
Dexter, Laura Hansen, George Lookhart, Moses Okot-Kotber, Debi 
Rogers, Don Sullins. Board Liaison Ex-Officio: Sergio Serna 
Saldivar. 
Osborne Medal Award: Chair: Khalil Khan. Members: Ann 
Blechl, Roberto Ranieri, Peter Shewry, Pamela White, Philip 
Williams. Ex-Officio: James N. BeMiller.
Professional Development Panel: Chair: Jon Faubion. Members: 
William Atwell, Jennifer Gaul, Seok-Ho Park, Walter Von Reding, 
Sr., Mingwei Wang, Jessica Wellnitz, Pamela White, Linda Young. 
Board Liaison Ex-Officio: Laura Hansen. Ex-officio: Susan Kohn.
Publications Panel - Book Acquisitions: Chair: S. Shea Miller. 
Members: Hulya Akdogan, Michelle Beaver, Ravindra Chibbar, 
James Glueck, Brinda Govindarajan, Rajen Mehta, Lukasz 
Pietrzak, Mian Riaz, Luis Tovar, Mehmet Caglar Tulbek, Delilah 
Wood. Ex-Officio: Karen Cummings.
Publications Panel – Journal: Chair: John Lawton. Members: 
Jeff Byars, Steven Mulvaney, Peter Weegels. Ex-Officio: R. Carl 
Hoseney, Karen Cummings, Susan Kohn.
Volunteers — Making A Difference
Volunteering to serve on an AACC International committee provides opportunities to gain skills and experience as well as 
the chance to give something back to the grains community. If you are interested in serving on a committee, please contact 
Susan Kohn at skohn@scisoc.org or at +1.651.454.7250 or visit www.aaccnet.org. AACC International thanks the following 
volunteers who served on a committee this past year; your dedication is deeply appreciated!
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Publications Panel - Online Products: Chair: Girish Ganjyal. 
Members: Christophe Courtin, Aaron David Dare, Jodi Engleson. 
Ex-Officio: Steve Kronmiller. 
Publications Panel: Chair: Peter Wood. Members: Girish 
Ganjyal, John Lawton, S. Shea Miller. Ex-Officio: Karen 
Cummings, Greg Grahek, Laura Hansen, Steve Kronmiller. 
Scholarship & Fellowship Committee: Chair: Perry Ng. 
Members: Emmerich Berghofer, Gerard Downey, Arnaud Dubat, 
Judith Fregeau-Reid, Khalil Khan, Hannu Salovaara, Michael 
Tilley. 
Scientific Advisory Panel: Chair: Stuart Craig. Members: Marta 
Izydorczyk, Perry Ng, Bert Popping, Charlotte Poulsen, Kaisa 
Poutanen. CAST Representative, Ex-Officio: Mary Ellen Camire. 
Whole-Grains Task Force: Chair: Julie M. Jones. Members: Judi 
Adams, Nelson Almeida, Elizabeth Arndt, Anne Banville, Frances 
Coletta, Stuart Craig, Jeff Dahlberg, Johanna Dwyer, James Friday, 
K. Dun Gifford, Carolyn Gugger, Cynthia Harriman, Lynn Holly, 
David Lineback, Joan Lyon, Len Marquart, Peggy Martini, Jeanne 
Rader, Tamara Reichkitzer, Celetta Lee Sanders, Olga Sanford, 
Marcia Scheideman, Kathy Wiemer, Laura Wilson.
Young Scientist Research Award: Chair: Khalil Khan. Members: 
Peter Koehler, Perry Ng, Paul Scott, Vijay Singh. Ex-officio: Jan A. 
Delcour.
Journals
Cereal Chemistry Editorial Board: Editor-in-Chief: R. Carl 
Hoseney. Senior Editors: Jan Delcour, Marta Izydorczyk, Steven 
Mulvaney. Associate Editors: Byung-Kee Baik, Ian Batey, Scott 
Bean, Brian Beecher, Elaine Champagne, Pavinee Chinachoti, F. 
William Collins, Christophe Courtin, Stephen Delwiche, Steve 
Eckhoff, Nancy Edwards, Jon Faubion, David Jackson, Peter 
Koehler, Meera Kweon, Rebecca Miller, Andrew Ross, Harry 
Sapirstein, Yong-Cheng Shi, Hajime Taniguchi, John R. N. Taylor, 
Anne Kjersti Uhlen, Ya-Jane Wang, Peter Weegels, Robert Welch, 
Jeff Wilson.
Cereal Foods World: Executive Editor: Susan Kohn. Columnists: 
David Busken, Tao Feng, Kelley Fitzpatrick, Julie Jones, Raivo A. 
Karmas, Kiyoko Kubomura, Leon Levine, Rebeca Lopez-Garcia, 
Rick Stier, Rashmi Tiwari, Keith A. Zullow.
Technical Committees
Approved Methods Technical Committee Leadership: Chair: 
Anne Bridges. Vice Chair: Paul Wehling. Statistician: Deb 
Palmquist. Harmonization Task Force: Phil Williams. AMTC 
Advisor: John MacDonald. Staff: Karen Cummings, Greg Grahek, 
Steve Kronmiller, Linda Schmitt.
Asian Products: Chair: Bin Fu. Members: Mary Guttieri, Odean 
Lukow, Craig Morris, Nam Oh.
Barley and Barley Products: Chair: Talwinder Kahlon. Member: 
Christine Fastnaught.
Bioactive Compounds Methods: Chair: Elsayed Abdelaal.
Biotechnology Methods: Chair: Anne R. Bridges. Co-chair: 
David Grothaus. Members: Gina Clapper, Tigst Demeke, Satoshi 
Futo, Randal Giroux, Ronald Jenkins, Tim Norden, Bert Popping, 
Tandace Scholdberg, Raymond Shillito, Frank Spiegelhalter, 
Deepak Srivastava, Michael Sussman, Paul Wehling.
Bread Baking Methods: Chair: Margo Caley. Members: Brigitte 
Dupuis, Anne Giesecke, Cristina Lang, Toby Moore, Brenda 
Morris, Karen Siffring. 
Chemical Leavening Agents: Chair: Barbara Heidolph. 
Members: Russell Kemp, Elizabeth Knight, Elizabeth. Russell, 
Deepa Sethi, Matt Storm.
Dietary Fiber and Other Carbohydrates: Chair: Barry 
McCleary. Members: Nelson G. Almeida, Mary Ellen Camire, 
Stuart Craig, Jonathan DeVries, Tim Dolan, Annette Evans, Janette 
Gelroth, Xian-Zhong Han, Ronald Korstanje, Qiang Liu, Rajen 
Mehta, Roberto Serrano.
Enzyme Analysis: Chair: David Hatcher.
Experimental Milling: Chair: Venkat Reddy. Member: Thorne 
Seese
Methods for Grain and Flour Testing: Chair: Anthony Blakeney. 
Members: Lukasz Pietrzak, Kristina, Pizzi, Philip Williams.
Near Infrared Analysis: Chair: Charles Hurburgh, Jr. Co-chair: 
Stephen Delwiche. Members: Paul Armstrong, Michael Barnett, 
Nelly Boinot, Robert Cocciardi, Clyde Don, Floyd Dowell, Gerard 
Downey, Mark Host, Samuel Millar, Larry Mills, Jan-Ake Persson, 
Richard Pierce, Lukasz Pietrzak, Bradford Seabourn, Wes Shadow, 
Mehmet Caglar Tulbek, Philip Williams, Shyh-Jaung Yen.
Oat Products: Chair: Alan Koechner. Co-Chair: Nancy Ames. 
Members: William Bonner , William Collins, Jonathan DeVries, 
Douglas Doehlert, Ruedi Duss, Kelly Henderson, Talwinder 
Kahlon, Padmanaban Krishnan, William Liska, Hannu Salovaara, 
Francis Webster, Peter Wood.
Pasta Products Analysis: Chair: Linda M. Schlichting. Member: 
Mike Sissons.
Physical Testing Methods: Chair: Seok-Ho Park. Members: Bo 
Allvin, Scott Baker, Johan Bjurenvall, Rangan Chinnaswamy, 
Clyde Don, Arnaud Dubat, Salvatore Iaquez, Mark Ingelin, 
Yongwoo Inn, Boine Johnson, Perry Ng, Gavin O’Reilly, Jan 
Perten, Debi Rogers, Paolo Santangelo, Laurie Scheffers, Elaine 
Sopiwnyk, Theresa Sutton, C. E. Walker, Robert Whisler, Feng 
Xie, Shyh-Jaung Yen.
Protein Methods: Chair: Clyde Don. Members: Scott Bean, Ron 
Madl.
Pulse and Legume: Chair: Ning Wang. Members: Byung-Kee 
Baik, Jose Berrios, Jay Han, Shannon Hood, Linda Malcolmson, 
Glenn O’Hara, Maria Omary, Joe Panozzo, Mehmet Caglar Tulbek, 
Robert Tyler, Albert Vandenberg, Bin Zhao.
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Rice Milling and Quality: Chair: Melissa Fitzgerald. Members: 
Christine Bergman, Rolfe Bryant, Elaine Thompson Champagne, 
Cheryl Earp, Molly Johnson, Terry Siebenmorgen.
Soft Wheat Flour: Chair: Arthur Bettge. Members: Alice 
Andlovec, Byung-Kee Baik, Brian Beecher, Woo-Kyung Chung, 
Dean Creighton, Graham Crosbie, Patricia Dailey, James Elkins, 
Jr., Robert Fesler, Sean Finnie, Diane Gannon, Gang Guo, 
Timothy Hansen, Lynn Haynes, Barbara Heidolph, Gary Hou, 
Meera Kweon, Grace Lai, Bon Lee, Janice Levenhagen, Harry 
Levine, Chunjian Lin, Kaleen Long, Elisa Magana-Barajas, Naomi 
McKay, Angie Monical, Jennifer Monke, Craig Morris, Laurie 
Murphy, Terry Nelsen, Perry Ng, Katherine O’Brien, Deirdre Ortiz, 
Zory Quinde-Axtell, Nicole Rees, Andrew Ross, Marsha Sayre, 
James Schuh, Deepa Sethi, Louise Slade, Edward Souza, Allen 
Westendorf, Lori Wilson, Daniel Winderl, Bin Zhao, Ning Zhou, 
Jeanny Zimeri.
Statistical Advisory: Chair: Debra Palmquist. Members: Arthur 
Bettge, Jonathan DeVries, Laura Hansen, Meera Kweon, Michelle 
Mrozik Manderfeld, Terry Nelsen, David Nelson, Paul Wehling, 
Randy Wehling, Philip Williams, Bin Zhao.
Vitamins, Minerals and Lipids: Chair: Padmanaban Krishnan. 
Members: Mary Ellen Camire, Gina Clapper, Jonathan DeVries, 
Padmanaban Krishnan, John MacDonald, David Nelson, Randy 
Wehling, Lee Wright.
Yeast Evaluation: Chair: J. Michael Hudson.
NEW & ON SALE during the meeting!
View all AACC International Books
on Sale at 2 locations
AACC International Marketplace:  
Kamehameha Hall II
Sunday, Sept 21  .............................................4:00 – 7:00 p.m.
Monday, Sept 22  ...................................3:30 p.m. – 5:30 p.m.
Tuesday, Sept 23 ...................................8:30 a.m. – 10:00 a.m.
Bookstore: 3rd Floor Concourse 
(near meeting rooms)
Monday, Sept 22 .....................................9:00 a.m. – 3:00 p.m.
Tuesday, Sept 23 .................................. 11:00 a.m. – 5:00 p.m.










 “They break the mold of many 
food science publications.”
 —Food Technology
View all AACC International Books
on Sale at 2 locations
AACC International Marketplace:  
Kamehameha Hall II
Sunday, Sept 21  ........................................4:00 – 7:00 p.m.
Monday, Sept 22  ..............................3:30 p.m. – 5:30 p.m.
Tuesday, Sept 23 ..............................8:30 a.m. – 10:00 a.m.
Bookstore: 3rd Floor Concourse
 (near meeting rooms)
Monday, Sept 22 ................................9:00 a.m. – 3:00 p.m.
Tuesday, Sept 23 ............................. 11:00 a.m. – 5:00 p.m.
Wednesday, Sept 24 ....................... 9:00 a.m – 11:00 a.m.
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1915-1917: H. E. Weaver*
1917-1919: C. J. Patterson*
1919-1921: R. W. Mitchell*
1921-1923: S. J. Lawellin*
1923-1925: M. J. Blish*
1925-1927: R. J. Clark*
1927: L. R. Olsen*
1928: C. E. Mangels*
1929: M. A. Gray*
1930: C. G. Harrel*
1931: R. K. Durham*
1932: L. D. Whiting*
1933: R. C. Sherwood*
1934: M. M. Brooke*
1935: W. Platt*
1936: H. D. Liggitt, Jr.*
1937: C. H. Bailey*
1938: W. F. Geddes*
1939: G. F. Garnatz*
1940: C. F. Davis*
1941: C. N. Frey*




1947: R. M. Sandstedt*
1948: W. L. Haley*
1949: F. C. Hilderbrand*
1950: J. A. Shellenberger*
1951: H. K. Parker*
1952: J. A. Anderson*
1953: R. A. Barackman*
1954: F. R. Schwain*
1955: W. H. Cathcart*
1956: L. Zeleny*
1957: W. B. Bradley*
1958: C. L. Brooke*
1959: D. B. Pratt, Jr. *
1960: J. A. Johnson*
1961: J. W. Evans*
1962: M. M. MacMasters*
1963: J. W. Pence*
1964: P. E. Ramstad
1965: R. H. Cotton
1966: W. S. Claus*
1967: K. L. Harris*
1968: D. K. Mecham*
1969: B. S. Miller
1970: E. J. Bass
1971: K. A. Gilles
1972: R. L. Whistler
1973: J. H. Nelson
1974: F. E. Horan*
1975: H. C. Becker
1976: W. Bushuck
1977: D. G. McPherson
1978: L. F. Marnett
1979: R. A. Morck
1980: W. J. Hoover
1981: J. J. Watson*
1982: N. L. Betz
1983: D.R. Lineback
1984: B. L. D’Appolonia
1985: W. M. Schwecke
1986: J. Vetter
1987: L. F. Hood
1988: R. R.Hahn
1989: R. C. Hoseney
1990: J. J. Warthesen*
1991: B. Stillings
1992: A. A. Betschart 
1993: W. A. Atwell
1994: D. G. Metcalf
1995: H. Faridi
1996: W. Hurley
1997: O. K. Chung
1998: F. Hegele
1999: J. M. Jones
2000: J. BeMiller
2001: B. B. Heidolph








AACC International Past Presidents
Note: Presidential terms run from annual meeting to annual 
meeting. Year listed is year term began.
AACC International Headquarters 
and Staff
AACC International
3340 Pilot Knob Road







The listing below provides the names of some key AACC 
International contacts.
Executive Vice President/Publisher ...................  Steven C. Nelson
Vice President of Operations  ............................ Amy L. Hope
Vice President of Finance  ................................. Barbara Mock
AACC International Europe Office  ................... Hilde Keunen
AACC International Foundation  ....................... Susan Kohn
Annual Meeting  ................................................ Betty Ford
Annual Meeting – Marketing   ........................... Susan Schoepke
Annual Meeting – Registration/Abstracts   ........ Rhonda Wilkie
Annual Meeting Exhibit Sales   ......................... Barbara Divver
Approved Methods   ........................................... Greg Grahek
Cereal Chemistry®  ............................................. R. Carl Hoseney
Cereal Foods World®  ...................................... Susan Kohn
Check Sample  ................................................... Tim Moore
Continuing Education  ....................................... Betty Ford
Divisions and Local Sections  ............................ Linda Schmitt
Member Services  .............................................. Susan Kohn
  Denise Kessler
Publications – Electronic  .................................. Steve Kronmiller
Publications – Marketing  .................................. Greg Grahek
  Linda Gold
Publications – Production  ................................. Karen Cummings




















A solid reputation for superior 
quality, consistent supply, friendly
customer service, experienced tech-
nical support and a comprehensive
product safety program has earned
us the first name in rice flour.
At Rivland, our neighbors grow the
rice and our friends transport it from
the fields to our mill. We all take 
personal pride in ensuring the quality
and safety of our rice flour from the
field to you. That’s why we know
there’s none better under the sun!
For information, please call or visit
us on the Web.
Rivland Partnership
A joint venture of Riceland Foods, Inc.
& Riviana Foods Inc.
©2004 Riviana Foods Inc.
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Directions to the Hawaii Convention Center from Area Hotels
From the Hilton Hawaiian Village
Shortest walk:  Take ‘Ena Rd. to Kalakaua Avenue and go left. 
Stay on Kalakaua Avenue until you reach Kapi’olani Blvd. and go left.
For a longer stroll:  Take Ala Moana Blvd to Atkinson Dr. 
From the DoubleTree
Take Kalakaua Avenue to Kapi’olani Blvd. Go left.
From the Hawaii Prince Hotel




























Where Science, Nature and
Knowledge are brought
together for your success!
Visit the Gold Coast Ingredients website for information
on over 1,500 flavors and colors. Free online sample ordering.
www.goldcoastinc.com
GOLD COAST INGREDIENTS, INC.
2429 Yates Avenue, Commerce, California 90040-1917 USA
(323) 724-8935 ~ (800) 352-8673 ~ Fax (323) 724-9354
Flavor Fusion® is a Registered Trademark of Gold Coast Ingredients, Inc.
Gold Coast Ingredients 
is committed to bringing 
you the finest flavors and
food products at a fair
value, delivered with 
service that is unsurpassed
in promptness, courtesy 
and consistency.























For more information, please 
contact us at:
West Coast 800-443-8972
Midwest & Canada  800-232-6287
visit us at www.grainmillers.com
EUGENE, OREGON U.S.A.








Sunday, September 21 4:00 – 7:00 p.m.
Monday, September 22 3:30 – 5:30 p.m.
Tuesday, September 23 8:30 – 10:00 a.m.
* AACC International Corporate Member
† Participant in Supplier Innovation Session
128* 21st Century Grain Processing, 4800 Main St., Ste. 501, 
Kansas City, MO 64112; Telephone: +1.816.994.7600, 
Fax: +1.816.994.7629. 21st Century Grain Processing 
delivers grain based solutions to meet customers product 
development requirements and consumer trends. We apply 
our technical expertise and creativity to wholesome whole 
grain ingredients including coated grains, oats, wheat, and 
corn for use in a wide variety of foods.
431 AACC International Check Sample Service, 3340 
Pilot Knob Rd., St. Paul, MN 55121; Telephone: 
+1.651.454.7250, Fax: +1.651.454.0766, Web: www.
aaccnet.org. Take the opportunity to meet and talk with 
some of the AACC International Check Sample Committee 
members! Share your input, ideas and suggestions to help 
the Check Sample and Proficiency Testing Service meet 
your needs. We have some new offerings, ideas, and 
questions for you.
112* AIB International, P.O. Box 3999, 1213 Bakers Way, 
Manhattan, KS 66505-3999; Telephone: +1.785.537.4750 
or 1.800.633.5137, Fax: +1.785.537.1493, Web: www.
aibonline.org. AIB International can solve your real world 
problems -Consulting for production and quality issues 
-Ingredient testing -Formula optimization for maximum 
performance -Product development or improvement 
-Commercial feasibility assessments -Audits of ingredient 
and finished product quality -In plant audits of processes 
and product quality -Assistance with commercial start-ups 
-One of a kind Baking Science and Technology Course. 
129* Arla Foods Ingredients, 645 Martinsville Rd., Basking 
Ridge, NJ 07920-2703; Telephone: +1.908.604.8557, Fax: 
+1.908.604.9310, Web: www.arlafoodsingredients.com. 
308 Aromatic Inc., 9100 Centre Pointe Dr., West Chester, 
OH 45069; Telephone: +1.513.942.2005, Fax: 
+1.513.942.1005, Web: www.aromatic.se.
 
117* Brabender® GmbH & Co. KG, Kulturstr. 51 – 55, 
Duisburg, 47055 Germany; Telephone: +49 (0) 203-7788-
0, Fax: +49 (0) 203-7788-102. Brabender® GmbH is the 
worldwide leading manufacturer of instrumentation for 
testing physical properties & quality of materials utilized in 
the food industry. From sample preparation and research & 
development to evaluation, quality control and production, 
Brabender® GmbH is the choice for you. 
115* C.W. Brabender Instruments, Inc., 50 E. Wesley St., 
South Hackensack, NJ 07606; Telephone: +1.201.343.8425, 
Fax: +1.201.343.0608. For over 80 years C.W. Brabender® 
Instruments, Inc. has been the leading manufacturer of 
instrumentation designed for testing physical properties 
and quality of various materials utilized within the 
food industry. From sample preparation and research & 
development to evaluation, quality control and production, 
C.W. Brabender® is the choice for you.
 See our ad on the Index Tab back.
 
104*† Bühler Inc., 13105 12th Ave N., Plymouth, MN 55441; 
Telephone: +1.763.847.9900, Fax: +1.763.847.9911. Bühler 
is your global technology partner for the food industry. We 
are a leader in technologies for: milling of grains, grain 
handling, brewing/malting, color sorting, chocolate/cocoa, 
pasta, extrusion systems, and Nanotechnology. With over 
100 years of grain processing experience, we have the 
knowledge to be your solution provider. Our priority is to 
improve your performance.
 See our ad on page the Program Tab back.
406* Bunge Milling, 11720 Borman Dr., St. Louis, MO 63146-
1000; Telephone: 1.800.528.4633, Fax: +1.314.292.2333. 
Bunge Milling is a primary supplier to the top food 
manufacturers in North America and the leading corn dry 
miller in the world. Bunge Milling offers unparalleled 
value, quality and service. But it’s our commitment to 
innovation and our collaborative partnerships with the 
manufacturers of North America’s favorite brands that are 
the hallmarks of our success.
408 Bunge Oils, 725 North Kinzie Ave., Bradley, IL 60915; 
Telephone: +1.314.292.2000. Bunge Oils transforms 
commodity oils into value-added food ingredients for 
restaurants, bakeries and food producers. Bunge Oils’ 
products are sold in markets that reach consumers 
everywhere, every day. 
311 Calibre Control International Ltd, Asher Court, 
Lyncastle Way, Appleton, Warrington, WA4 4ST United 
Kingdom; Telephone: +44 1925 860401, Fax: +44 1925 
860402. Calibre will be demonstrating the popular C-Cell 
instrument for Image Analysis of cellular structures in 
baked products. C-Cell is now widely used in test baking 
2008 AACC International Exhibition
The 2008 annual meeting would not be complete without an exhibition of the latest products and services that advance the work of the 
industry. Make valuable connections with suppliers, known and new, for the latest information on ingredients, instruments, equipment, 
and services in the grain-based food industry. Network with exhibitors and peers, enjoy refreshments, and view technical posters. 
Prizes sponsored by QUALISOY.
To help you target products and services, please use the following descriptions supplied directly from the exhibiting company. Exhibitors 
reserving space after this section had gone to press are listed in the Program Addendum.
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and ingredient evaluation for bread and other baked 
products, providing transfer of objective information within 
the industry. Newer advanced models are now used for 
extruded products and confectionery. 
105* Caravan Ingredients, 7905 Quivira Rd., Lenexa, KS 
66215; Telephone: 1.800.669.4092, Fax: +1.913.888.7970. 
Caravan Ingredients is a leader in the finest quality 
bakery and food ingredients. For over 100 years we have 
delivered innovative solutions, technical expertise and 
endless customer service. With an extensive product 
portfolio including industrial and artisan baking products 
and ingredients, specialty ingredients, grain processing, 
polymer additives and specialty blending equipment, 
Caravan Ingredients serves a wide range of customer 
channels. SERVICE AND TECHNOLOGY WORKING 
FOR YOU.
 See our ad on page 2.
330* Caremoli USA, Inc., 23959 580th St., Ames, IA 50010; 
Telephone: +1.515.233.1255, Fax: +1.515.233.2933. 
Caremoli USA is a manufacturer of specialized flours, 
grains and a supplier of raw materials, ingredients and 
specialties to the food industry. Including cooked cereals, 
legumes, blends of multi whole grain refined flours- with 
a unique all natural stabilization process, instant flours, 
gluten free flours, rice and all natural creams. 
417 Carmi Flavor & Fragrance Co., Inc., 6030 Scott Way, 
Commerce, CA 90040; Telephone: +1.323.888.9240 or 
1.800.421.9647, Fax: +1.323.888.9339. Carmi Flavors 
manufactures flavors for the entire food and beverage 
industry. Our flavors are available in warehouses 
throughout the United States and Canada. For more 
information contact our call center at 1.877.888.5949.
429 CEREX AG, Worbstrasse 164, CH-30730 Guemligen, 
Switzerland; Telephone: +41 31 954 0110, Fax:  +41 31 
954 0111, Web: www.cerex.ch. Partner of the breakfast 
cereal industry. Trend-setting technologies for flaked 
products and high efficiency cereals puffing systems. 
General contractor for production facilities of all 
technologies. Coaching and staff training on work floor 
and management level. Patented rotary cookers, toasters, 
puffing systems, high Brix coating systems.
205*† CHOPIN Technologies, 20 Avenue Marcellin Berthelot, 
Villeneuve-la-Garenne, 92390  France; Telephone: 
+33141475079, Fax: +33141210710. Methods and 
equipment necessary to the quality control of grains, 
flours and derivatives: test milling, moisture content, NIR 
analysis, starch damage, dough behavior during mixing, 
proofing and heating. Accompanying services: training, 
adaptation of protocols and specific studies. 
 See our ad on Cover 2.
409 Clextral Inc., 14450 Carlson Circle, Tampa, FL 33626; 
Telephone: +1.813.854.4434, Fax: +1.813.855.2269, Web: 
www.clextral.com. Clextral manufactures twin screw 
extruders, dryers and complete production lines for snacks, 
cereals, ingredients (precooked flours, encapsulated flavors, 
soy/rice crisps, etc.), instant baby foods/drink mixes, meat 
analogs, premium petfood/treats and many other extruded 
products. Many value-added products can also be made 
including healthy products made from whole grains, 
legumes, and fruits and vegetables and bi-color and co-
extruded products to name a few. The range of extruders 
includes small scale pilot extruders for R&D to full scale 
production models. Clextral also has a pilot plant facility 
with extruders and food scientists to assist in confidential 
new product development and testing. 
331* ConAgra Mills, 11 ConAgra Dr., 11-340, Omaha, NE 
68102; Telephone: 1.800.851.9618. ConAgra Mills offers 
the most comprehensive selection of premium multi-use 
flours in the industry-from baking basics like pastry or 
hard spring wheat flour to durum semolina for pasta, 
to custom flour formulations and multigrain blends. As 
whole grains become a top choice for consumers, we’ve 
been at the forefront of ingredient development, not only 
supplying traditional whole grain rye and wheat flours, 
but introducing breakthrough ingredients like Ultragrain 
white whole wheat flour and cross-functional, high-fiber 
Sustagrain barley. Our most recent innovation is our 
Ancient Grains line, featuring Amaranth, Quinoa, Teff, 
Millet and Sorghum.
325 CPM Wolverine Proctor, 251 Gibraltar Rd., 
Horsham, PA 19044; Telephone:  +1.215.443.5200, 
Fax: +1.215.443.5206, Web: www.cpmwolverineproctor.
com. Wolverine Proctor offers a complete line of 
energy efficient equipment including, Dryers, Coolers, 
Impingement Ovens (Jet Tube or Parajet Nozzle design), 
Jetzone Fluid Bed Dryers/Puffers/Toasters, Shredding Mills 
and Flaking Mills. Our Tech Center offers continuous as 
well as batch testing for the evaluation of a wide range of 
products and materials.
310* Dakota Specialty Milling Inc., 4014 15th Ave. NW, Fargo, 
ND 58102; Telephone: +1.701.282.9656 or 1.877.282.9743, 
Fax: +1.701.282.9743. Dakota Specialty Milling company, 
is a manufacturer and supplier of multigrain and whole-
grain blends. The company partners with bakers as a trusted 
supplier for America’s leading brands of variety breads, 
cereals, crackers, snack foods, donuts and granola. Products 
include custom whole-grain blends, specialty flours 
(including multigrain), batter blends, granolas and oven-
toasted ingredients. 
211* David Michael & Co., 10801 Decatur Rd., Philadelphia, 
PA 19154; Telephone: +1.215.632.3100. Hit Your 
Flavor target Faster®. David Michael & Co. is a leading 
manufacturer of flavors, stabilizers and natural colors for 
the food industry, with over 100 years of experience serving 
clients worldwide. Well known for vanilla, we offer much 
more, including total product development assistance. 
Whatever your application may be, hit your flavor target 
faster with David Michael.
304* DSM Food Specialties USA, Inc., 45 Waterview Blvd., 
Parsippany, NJ 07054; Telephone: +1.973.257.8290, Fax: 
+1.973.257.8248, Web: www.dsm-foodspecialties.com. 
DSM Baking Enzymes is one of the world’s leading baking 
enzyme companies.  It is our mission to create value for 
our customers by discovering, developing and marketing 







to the baking industry and aim to be the partner of choice 
for the milling, bread improving and other leading 
cereal based companies.  We are a proactive partner who 
understands the challenges our customers face and helps 
to resolve them.  DSM offers a complete Bakezyme range 
of both concentrated and diluted amylases, hemicellulases, 
oxidases, lipases and proteases.  Contact DSM today and 
Let’s Bakezyme! 
413 Elementar Americas, Inc., 520 Fellowship Rd., Ste. 
D-408, Mt. Laurel, NJ 08054; Telephone: +1.856.787.0022, 
Fax: +1.856.787.0055, Web: www.chnos.com. Elementar 
Americas offers the rapid N cube for accurate, automated 
protein determination via Dumas combustion method. 
Dumas is safer, faster and less expensive than Kjeldahl. 
Key features: small footprint, large sample size, stable 
calibration, 4-minute analysis time, low-maintenance 
design, flexible Windows-based software, no-stacking 
60-position carousel, 10-year furnace warranty, excellent 
service. 
332† Ernst Boecker GmbH & Co. KG, Ringstrasse 55-57, 
Minden, 32427 Germany; Telephone: +49 571 837 99 – 0 
or + 49 571 837 99 -13, Fax: + 49 571 837 99 – 20, 
 Web: www.sauerteig.de. Sourdough fermentations are time-
consuming therefore chemical sours often replace natural 
sourdoughs - however they lack in flavor and taste in the 
resulting breads. Based on traditional sourdough processes, 
BOECKER developed natural “ready-to use” dried, liquid 
and pasty sourdoughs for millers and bakers which give to 
breads the natural fermentation flavor and taste.  
118* Eurofins GeneScan, Inc., 2315 N. Causeway Blvd., Ste. 
200, Metairie, LA 70001; Telephone: +1.504.297.4330. 
Eurofins GeneScan, Inc. is an ISO 17025 accredited 
laboratory offering GMO testing by PCR and ELISA. 
Eurofins GeneScan is the worldwide leader in applied 
molecular biology specializing in GMO detection and 
quantitative PCR analysis. In addition, Eurofins GeneScan 
is a member of Eurofins Scientific, a leading provider of 
bioanalytical services with over 150 service laboratories 
throughout the world serving the food and feed industry.  
 See our ad on page 4.
113* Firmenich Inc., P.O. Box 5880, Princeton, NJ 08543; 
Telephone: +1.609.452.1000. Firmenich, a leader in 
supplying flavors to the bakery and cereal industries, 
offers a diverse range of flavors that include bake-stable 
encapsulated flavors and indulgent sweet brown flavors and 
fruit flavors. 
119* FOSS North America, 8091 Wallace Rd., Eden 
Prairie, MN 55344; Telephone: 1.800.547.6275 or 
+1.952.974.9892, Fax: +1.952.974.9823. FOSS provides 
and supports analytical instrumentation for the food, 
agricultural, and pharmaceutical industries. The FOSS 
name is known in laboratories and production facilities 
around the world for its robust, reliable and easy-to-use 
instruments. FOSS solutions are sold and supported in over 
100 countries and by more than 75 dedicated distributors.
213 Givaudan, 1199 Edison Dr., Cincinnati, OH 45216; 
Telephone: +1.513.948.8000, Fax: +1.952.541.0425, Web: 
www.givaudan.com. Givaudan is the leading company in 
the flavor and fragrance industry with a vision to be the 
Essential Source of Sensory Innovation for their customers, 
driven by mutual passion for excellence. Through unique 
sensory experience and consumer insight, Givaudan 
provides customers with the taste and smell profiles that 
are key to their products’ success. Givaudan serves global, 
regional and local customers around the world.  
204* Gold Coast Ingredients, Inc., 2429 Yates Ave., 
Commerce, CA 90040; Telephone: +1.323.724.8935, Fax: 
+1.323.724.9354, Web: www.goldcoastinc.com.
 See our ad on the Exhibition Tab front.
108* Grain Processing Corporation, 1600 Oregon St., 
Muscatine, IA 52761; Telephone: +1.563.264.4265 or 
1.800.448.4472, Fax: +1.563.264.4289, Web: www.
grainprocessing.com. Quality ingredients for the food 
industry: MALTRIN® maltodextrins and corn syrup solids, 
MALTRIN OR™ organic maltodextrins, PURE-COTE® 
film-forming starches, PURE-DENT® absorbent starches, 
INSCOSITY® cold water swelling starches, PURE-GEL® 
stabilized starches, PURE-SET® thin-boiling starches and 
TruBran® corn bran. GPC’s line of specialty carbohydrates 
continues to expand to meet the changing requirements of 
our customers. 
412 Grains for Hope, 658 220th St., Fairview, KS 66425; 
Telephone: +1.785.284.2155 or +1.785.285.1261, Fax: 
+1.785.285.2600. Grains for Hope produces extruded, 
micronutrient-enhanced fortified grain-like products 
to bring nutritious food to malnourished populations. 
A 501 c-3 not for profit foundation, local, national and 
international food experts work with high school students 
in Sabetha, Kansas to send food to Mozambique. 
114 HealthGrain, TNO - P.O. Box 360, Zeist, NL-3700 
AJ, Netherlands; Telephone: +31 306944900, Fax: +31 
306944075, Web: www.healthgrain.org. The European 
HEALTHGRAIN project (HG), the largest cereal 
grain-health research project ever, aims to provide the 
scientific basis for increasing the intake of protective grain 
components relevant for reduction of  risk of metabolic 
syndrome related diseases. HG includes breeding, 
technology, nutrition and consumer research. Companies 
can join HG’s Industrial Platform. 
 
326 Hellma USA, Inc., 80 Skyline Dr., Plainview, NY 11803; 
Telephone: +1.516.939.0888, Fax: +1.516.939.0555. 
Manufacturer of Spectroscopy components including 
Spectrophotometer Cells, Fiber Optic Probes, Photometric 
Calibration Standards, Quartz Microplates, Laser Optics 
and more. Probes are available in a variety of diameters, 
lengths and designs for lab, process and remote usage for 
low temperatures to high temperatures/high pressures. 
Also Diffuse Reflection Probe. Supplier of Zeiss OEM 








123 ICC - International Association for Cereal Science 
and Technology, Marxergasse 2, Vienna, 1030 Austria; 
Telephone: +43170772020, Fax: +43170772040. ICC is a 
non-political, non-profit-making, non-religious organization, 
an independent, internationally recognised organisation 
of experts, a neutral forum for all cereal scientists and 
technologists, a publisher of international standard methods 
and other publications related to our field, and an important 
organiser of national and international events. 
111*† ICL Performance Products LP, 622 Emerson Rd., Ste. 
500, St. Louis, MO 63141; Telephone: +1.314.983.7940 
or 1.800.244.6169, Fax: +1.314.918.0617. ICL is featuring 
Levona® Brio and Levona® Opus, calcium-rich, zero 
sodium leavening agents. Levona has controlled release 
for convenient, “better-for-you” baked goods. ICL offers a 
complete line of phosphates and acids for leavening, shelf 
life, and dough conditioning of grain-based products. We 
also support meat, poultry, seafood, beverage and dairy 
applications. Phosphates improve texture, flavor, nutritional 
value and appearance of foods. ICL is the leader in creative 
phosphate solutions. 
 See our ad on the Program Tab front.
209* InfraReady Products, 850C 56th St. E., Saskatoon, 
SK S7K 5Y8, Canada; Telephone: +1.306.242.4950, 
Fax: +1.306.242.4213. The Good We Get From Grain. 
InfraReady Products is a value-added ingredient supplier, 
specializing in precooked cereal grain, oilseeds and pulses. 
All our products are whole grain, and custom designed to 
meet your needs. Check out our line of AnthoGrain wheat 
products. High in anthocyanins, these products are the 
perfect addition to any food application.  
324* Innophos, Inc., 259 Prospect Plains Rd., Bldg. N, 
Cranbury, NJ 08512; Telephone: +1.609.495.2495, Fax: 
+1.609.860.0245. Innophos, Inc., the leading North 
American manufacturer of specialty phosphates, offers 
a complete range of food-grade phosphates for baking, 
beverage, dairy, meat, and nutritional supplement 
applications. Reduce your sodium with CAL-RISE®, a 
slow-acting leavening acid which can replace SAPP at 
equivalent cost. It provides excellent taste and texture, and 
can deliver “good” or “excellent” calcium labels.
116 International Fiber Corp., 50 Bridge St., No. 
Tonawanda, NY 14120; Telephone: +1.716.693.4040, Fax: 
+1.716.693.3528, Web: www.ifcfiber.com. Are you using 
the right fiber supplier? International Fiber Corporation 
gives you many ways to improve your products using 
Solka-Floc® and JustFiber® functional fibers. We are 
also the North American distributor of Fibrex® Sugar 
Beet Fiber. We provide high-value functional fibers 
that will improve your new product’s success and help 
manage your costs. International Fiber Corporation has 
facilities and capabilities to assist you with increasing 
fiber content and/or reducing the calorie content in your 
application. Whether it is a fiber blend, granulation, 
pelletization, special processing, or customer packaging, 
we will work with you to produce your best fiber solutions. 
New Products: International Fiber Corporation is proud to 
introduce our new line of JustFiber® Oat Fiber products, 
which includes a Certified Organic grade.  
405-   Kerry Ingredients & Flavours, 100 E. Grand Ave., 
407  Beloit, WI 53511; Telephone: +1.608.363.1200. Kerry’s 
Cereal and Bar market team combines all relevant Kerry 
technologies to provide integrated solutions for our 
customers. Our holistic approach includes: the widest range 
of cereal ingredients available in the market today, new 
technologies – as applied to panning, extrusion, clusters, 
and blends, and a focused application development team. 
419 Laboratory Automation Solutions, 613 Rustic 
Trail, Beavercreek, OH 45434-7325; Telephone: 
+1.937.431.9257, Fax: +1.937.427.1108. LAS specializes 
exclusively in vendor independent LIMS consulting. 
We have over 50 successful LIMS project to our credit, 
spanning large numbers of Vendor products/industries). 
We help laboratories ensure project successes through 
detailed requirements elicitation, RFP development, make 
vs. buy and cost benefit analyses, vendor source selection 
consulting and implementation support. 
309*† Lallemand Baking Solutions, 5494 Notre-Dame 
Est, Montreal, QC H1N 2C4, Canada; Telephone: 
+1.514.251.3620 or +1.514.251.3610, Fax: 
+1.514.255.6861. Lallemand Baking Solutions is the 
specialty baking ingredients business of Lallemand, 
the Canadian yeast and bacteria company. Lallemand 
Baking Solutions supplies Essential® enzyme-based 
dough conditioners, Fermaid® yeast-based dough relaxers, 
Lalvain du Jour® and Florapan® cultures to the global 
baking industry. And now, introducing Bocker ready-to-use 
cultured flours in North America.
425* Malt Products Corporation, 88 Market St., Saddle 
Brook, NJ 07663; Telephone: +1.201.845.4420, Fax: 
+1.201.845.0028. Malt Products Corporation and it’s 
division, International Molasses Corporation, produce and 
market both Organic and regular sweeteners. All types of 
liquid and dry malts and molasses, as well as Rice Syrups, 
Tapioca Syrups, Cane Juice Molasses, Invert Syrups 
and various Corn Sweeteners. Offering nationwide and 
international distribution, our products are readily available 
worldwide. 
124* McCormick & Co., 204 Wight Ave., Hunt Valley, MD 
21031; Telephone: +1.952.345.0378. McCormick will be 
demonstrating their Create It Center process and stop in to 
learn more about the new McCormick Science Institute. 
There will also be product sampling of new flavor and 
topical seasoning for cereal based snacks.
106* Medallion Labs/General Mills, 9000 Plymouth Ave., 
Minneapolis, MN 55427; Telephone: 1.800.245.5615, 
Fax: +1.763.764.4010, Web: www.medallionlabs.com. 
Medallion Laboratories, a division of General Mills, is an 
analytical testing and consulting service. Since 1974, we 
have served thousands of clients, earning us a reputation 
for quality, reliability and flexibility. Medallion’s areas of 
expertise include: Nutrition Labeling, Specialty Fibers, 
Storage and Shelf Life Testing, Microscopy and Baking 
Performance Evaluations. 
 See our ad on the Recognition Tab back.
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107* Megazyme International, Bray Business Pk., Bray, 
County Wicklow, Ireland; Telephone: +353 1 2861220, Fax: 
+353 1 2861264, Web: www.megazyme.com. Megazyme 
is a leading manufacturer of test kits and reagents for the 
food, feed, fermentation, dairy and wine industries. These 
kits are used in analytical laboratories worldwide for health 
and nutritional labeling purposes. Products include Total 
Dietary Fibre, Total Starch, Fructan and Beta-Glucan assay 
kits.   
 See our ad on the Index Tab front.
214* The Mennel Milling Company, P.O. Box 806, Fostoria, 
OH 44830; Telephone: +1.419.435.8151 x210, Fax: 
+1.419.436.5150, Web: www.mennel.com. The Mennel 
Milling Company with five flour mills in four states, 
is one of the leading soft wheat millers in the country 
and specializes in custom milling to customer needs. In 
addition, two of the four mills produce bread flours from 
both hard and spring wheats. Mills are located in Fostoria 
& Bucyrus, OH, Dowagiac, MI, Roanoke, VA and Mount 
Olive, IL.  
418* Merlin Development Inc., 181 Cheshire Ln., Suite 500, 
Plymouth, MN 55441; Telephone: +1.763.475.0224, 
Fax: +1.763.475.1626, Web: www.merlindevelopment.
com. A full-service food product development and 
research company providing support from concept to 
commercialization.
215* MGP Ingredients, Inc., 100 Commercial St., Atchison, 
KS 66002-0130; Telephone: +1.913.360.5276, Fax: 
+1.913.360.5776, Web: www.mgpingredients.com. MGP 
Ingredients, Inc. is the world’s leading innovator of wheat 
starch and wheat protein ingredient solutions. Backed by a 
renowned team of scientists and application technologists, 
the company provides cutting edge knowledge of dietary 
fibers, proteins and starches. For assistance in product 
development and formulations, call 1.866.547.2122, or visit 
www.mgpingredients.com.
306* The National Food Lab, 6363 Clark Ave., Dublin, CA 
94568; Telephone: +1.925.828.1440, Web: www.TheNFL.
com. The NFL provides a wide range of resources to the 
food and beverage industry including chemistry, trace food 
contaminants, product innovation and commercialization, 
microbiology, consumer insights and sensory evaluation. 
With all these services under one roof, we help our clients 
launch new products faster and make protecting existing 
brands easier.
122 National Sunflower Association, 4023 State St., Bismarck, 
ND 58503; Telephone: +1.701.328.5100, Web: www.
sunflowernsa.com. Sunflower kernel is a convenient healthy 
ingredient full of healthy fats (monounsaturated and 
polyunsaturated); nutrient dense, containing lots of hard-
to-get nutrients and phytosterols and is among the richest 
sources of vitamin E. Kernel is an excellent source of 
phosphorus, copper, pantothentic acid, protein, iron, zinc, 
selenium, vitamin B6, and folate. 
323* Navas Instruments, 105 Wind Tree Ln., Conway, 
SC 29526; Telephone: +1.843.347.1379, Fax: 
+1.843.347.2527. Manufacturer of high performance, easy 
to maintain multiple sample moisture ash analyzers, with 
external balance as option for increased productivity, also 
quick moisture ash analyzers with constant temperature and 
patented auto crucible extraction. We have different sizes 
crucibles for different applications. 
414 Northern Crops Institute, North Dakota State 
University, 1240 Bolley Dr., Fargo, ND 58105; Telephone: 
+1.701.231.6538, Fax: +1.701.231.7235. Northern Crops 
Institute (NCI) provides education and technical services 
to the food industry that assist in expanding domestic and 
international markets for northern-grown U.S. crops. NCI 
specializes in baking, pilot-scale extrusion, crop quality, 
pilot-scale durum milling, feed manufacturing, malting 
and brewing, and pilot-scale pasta manufacturing in a 
confidential atmosphere.  
404* NP Analytical Laboratories, Checkerboard Sq., St. 
Louis, MO 63164; Telephone: 1.800.423.6832 or 
+1.314.982.1310, Fax: +1.314.982.1078. NP Analytical 
Laboratories provides comprehensive testing of foods 
and ingredients for nutrients, contaminants, microbial 
pathogens, and quality indicators. Services include 
measurement of vitamins, minerals, dietary fiber, fatty 
acids, sugars, amino acids, preservatives, fat quality and 
stability, pesticides, mycotoxins, and complete nutrition 
labeling services. Microbial shelf-life and challenge studies 
are also offered.   
333 Nutraceuticals World, 70 Hilltop Rd., Ste. 3000, 
Ramsey, NJ 07446; Telephone: +1.201.825.2552, Fax: 
+1.201.825.0553, Web: www.nutraceuticalsworld.com. 
 Nutraceuticals World is the premier magazine serving the 
dietary supplement, functional  food, nutritional beverage, 
and sports nutrition industries globally. By providing 
valuable information on ingredient sourcing, marketing 
trends, new product launches, packaging, manufacturing 
equipment, industry trends, Nutraceuticals World is an 
important resource for the food industry worldwide. 
328*  Oat Ingredients, LLC, 4368 Park Ct., Boulder, CO 80301-
3964; Telephone: +1.303.818.1117, Fax: +1.413.385.9391, 
Web: www.oatingredients.com.
423 OmegaPure, 2105 City West Blvd., Ste. 500, Houston, 
TX 77042; Telephone: +1.713.623.0060, Fax: 
+1.713.940.6111, Web: www.omegapure.com.
131* PB Leiner, P.O. Box 654, New Hope, PA 18938; 
Telephone: +1.215.862.6680, Fax: +1.215.862.6681. 
 PB Leiner is a major producer of porkskin, beefskin and 
bone gelatins for food, pharma and photo applications. As 
a leader PB has a superior technical support staff available 
to help customers with innovative applications such as low 
carbohydrate, high protein and low GI products. Besides its 
multi-functionality & non-allergencity, gelatin is a natural, 
easily digestible protein, free of fat, cholesterol 
 and carbohydrates. 
305-  Perten Instruments AB/ Perten Instruments, Inc.,
307* 6444 S. 6th St. Rd., Springfield, IL 62712; Telephone: 
+1.217.585.9440, Fax: +1.217.585.9441. Instrumentation 
for analysis and process monitoring from R&D to finished 







meet the functionality and nutritional requirements of your 
products. Stop by to discuss NIR, RVA, dough rheology, 
gluten analysis, enzyme characterization, and much more.  
 See our ad on page 1.
207* PGP International, 351 Hanson Way, P.O. Box 2060, 
Woodland, CA 95776; Telephone: +1.530.662.5056 or 
1.800.333.0110, Fax: +1.530.662.6074. PGP International 
is a leading supplier dedicated to bringing you high-quality 
food ingredients used to develop good tasting nutritional 
food products. PGP International is able to produce 
highly customized products into healthy ingredients that 
include crisp rice, extruded particulates, protein crisps, 
rice flours and blends, millet and sorghum flours and a 
line of functional grain-based ingredients called PAC 
products. PGP International also offers Nutri Sperse, 
a line of nutritional bases and corn and rice bran. Our 
natural and healthy ingredients can be found worldwide in 
high-profile brands that include the bar, baking, beverage, 
confectionery, meat, nutritional, prepared foods, ready-to-
eat cereal, and snack sectors.
132* Prayon Inc., P.O. Box 1473, Augusta, GA 30903-1473; 
Telephone: 1.800.477.2966, Fax: +1.706.798.0015, Web:  
www.prayon.com. For a complete range of phosphate 
products including MCP, DCP, TCP, SAPP-28, SAPP-40 
and SAPP-43 for baking and cereal applications contact 
Prayon Inc. Also offering phosphoric acid and a full range 
of calcium, potassium and sodium phosphates for other 
applications.
416 Primera Foods, 612 S. Eighth St., Cameron, WI 54822; 
Telephone: +1.715.458.4075, Fax: +1.715.458.4078, Web: 
www.primerafoods.com
133 Procon Technologies, Inc., 530 Industrial Dr., Naperville, 
IL 60563-3935; Telephone: +1.630.357.8540, Fax: 
+1.630.357.4918, Web: www.procontechnologies.com. 
Procon is the exclusive North American distributor for 
NIR-Online GmbH of Waldorf, Germany. NIR-Online 
systems measure and analyze incoming and in-process 
properties of cereal grains, oil seeds, dairy products, meat 
products and beer and wine. These properties include fat, 
water, protein, crude fibre, oil, amino acids, free fatty acids, 
alcohol, and caffeine amongst others.
212* Puratos Corp., 1941 Old Cuthbert Rd., Cherry 
Hill, NJ 08034; Telephone: +1.856.428.4300, Fax: 
+1.856.428.2939. Puratos is committed to being your 
reliable partner in innovation. Our passion is to help 
bakers, pastry chefs, and chocolatiers be successful in 
their business. We work side by side with our customers to 
develop original and innovative ingredients, technologies, 
and solutions. Our Puratos companies, combined with a 
network of independent distributors, allow us to serve you 
nation-wide. 
210† QUALISOY, 540 Maryville Centre Dr., Ste. LL5, 
St. Louis, MO 63141; Telephone: +1.314.579.1580. 
QUALISOY is a soybean industry initiative aimed at 
promoting trait-enhanced soybean oil varieties. Varieties 
such as low-linolenic soybean oil offer a solution to trans 
fats. High-oleic soybean oil is soon to emerge from the 
research pipeline, and will offer improved functionality and 
performance. Visit with QUALISOY to learn more about 
these and other future soybean enhancements. 
427* R-Biopharm, Inc., 7950 Old US 27 S., Marshall, MI 
49068; Telephone: +1.269.789.3033, Fax: +1.269.789.3070. 
R-Biopharm is a leading developer of test solutions for food 
& feed analysis. R-Biopharm test kits offer high precision 
and accuracy, key requirements where consumer health is at 
risk. The use of R-Biopharm tests to screen for mycotoxins, 
hormones, antibiotics, genetically modified material, 
specified risk material, allergens and pathogens is fast, 
reliable and, above all, cost-effective. R-Biopharm recently 
released the first test kit on the market for the detection of 
gluten fragments in beer, syrup and starch. 
411* Research Products Company, P.O. Box 1460, Salina, 
KS 67402-1460; Telephone: +1.785.825.2181, Fax: 
+1.785.825.8908, Web: www.researchprod.com.
126 Riken Vitamin USA Inc., 1901 N. Roselle Rd., 
Schaumburg, IL 60195; Telephone: +1.847.310.8007, Fax: 
+1.847.310.8177. Riken Vitamin is a global technological 
leader and solution provider offering a wide scope of 
products. Riken specializes in, food emulsifiers, food 
extracts, and nutraceutical products serving the food 
industry. Areas include; bakery, confectionery, dairy and 
ice cream, fats and oils, frozen food, and noodle and pasta. 
Products address Halal, and Kosher requirements.
109* Riviana Foods Inc., 2777 Allen Pkwy., Houston, 
TX 77019; Telephone: +1.713.529.3251, Fax: 
+1.713.529.1661. Riviana offers a variety of rice products 
that include white, parboiled, brown, instant rice, wild rice, 
milled rice, crisp rice and rice flour. We are a full service 
rice supplier. 
428 Siemer Specialty Ingredients, 201 W. Main, 
Teutopolis, IL 62467; Telephone: +1.217.857.3131, Fax: 
+1.217.857.3092, Web: www.siemermilling.com. Siemer 
Specialty Ingredients is a manufacturer of Natural Specialty 
Heat Treated Flours for use in various applications. 
Replacing Modified Food Starches & Gums, improving 
Batters/Breading, Low Micro Flour, Natural Cake Flour, 
and Stabilized Germ & Stabilized Bran for nutritional 
addition. 
 
322  Solae, 4300 Duncan Ave., St. Louis, MO 63110; 
Telephone: +1.314.659.3725, Fax: +1.314.659.5725. The 
Solae Company is a global supplier of high-quality, soy-
based ingredients, including soy protein, soy fiber and soy 
lecithin. We are recognized in the industry for superior-
performing ingredient technologies, as well as market 
applications and nutrition expertise. 
327* Stable Micro Systems, Vienna Court, Lammas Road, 
Godalming Surrey ,GU7 1Yl, United Kingdom; Telephone: 
44 1483 427345, Fax: 44 1483 427600, Web: www.
stablemicrosystems.com. Stable Micro Systems’ major 
products, the TA.XTplus and TA.HDplus texture analysers, 
can used to test materials and ingredients, semi-finished 
and finished products with force measurement of up to 
750kg. Textural properties such as hardness, adhesiveness, 
brittleness and extensibility can be quantified. Volume 
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measurement of baked product with the VolScan Profiler 
is another major extension to the company’s portfolio of 
characterisation instrumentation.
130* Symrise Inc., 300 North St., Teterboro, NJ 07608; 
Telephone: +1.201.288.3200, Fax: +1.201.288.3200, Web: 
www.symrise.com. As a global leader in the creation and 
manufacturing of flavors and seasonings, Symrise is well 
known for technological innovations and customer service. 
Symrise is one of the top names in the field for citrus, 
vanilla and culinary flavorings and seasonings.
206†   Tate & Lyle, 2200 E. Eldorado St., Decatur, IL 62525; 
Telephone: +1.217.423.4411. Tate & Lyle is a world-
leading renewable ingredients company – using innovative 
technology to transform corn, wheat and sugar into value-
added food and industrial ingredients. Products include 
sweeteners, starches, PROMITOR™ Dietary Fibers, 
sugars, specialty ingredients and citric acid. Tate & Lyle 
manufactures SPLENDA® Sucralose. SPLENDA® is a 
trademark of McNeil Nutritionals, LLC. 
329* Texture Technologies Corp., 18 Fairview Rd., Scarsdale, 
NY 10583-2136; Telephone: +1.914.472.0531, Fax: 
+1.914.472.0532, Web: www.texturetechnologies.
com. The TA.XTPlus texture analyzer system provides 
complete tests for all forms of cereal products. Among the 
attributes it quantifies are dough and gluten extensibility, 
dough stickiness, bread freshness, pasta firmness and 
stickiness, pizza dough and crust firmness and toughness, 
tortilla freshness and bendability, snack food crunchiness, 
breakfast cereal bowl life, cookie and cake firmness, and 
much more. The TA.XTPlus can even simultaneously 
quantify the acoustic profile of a product. Please visit our 
table top to learn what our system can do for you.
415* TIC Gums, 4609 Richlynn Dr., Belcamp, MD 21017; 
Telephone: 1.800.899.3953 or +1.410.273.7300, Fax: 
+1.410.273.6469. TIC Gums manufactures and distributes 
hydrocolloids and stabilizers to the world’s most discerning 
bakery and grain companies. Gums provide a minimum 
of 80% soluble dietary fiber on a dry weight basis making 
them a powerful functional ingredient. Besides adding 
soluble dietary fiber, gums improve product stability, 
increase mouthfeel, and boost viscosity.
424* Unity Scientific, Inc., 10240 Old Columbia Rd., 
Columbia, MD 21046; Telephone: +1.540.338.8991, Fax: 
+1.540.338.8992, Web: www.unityscientific.com.
426 U.S. Food and Drug Administration, 1431 Harbor 
Bay Pkwy., Alameda, CA 94502-7070; Telephone: 
+1.510.337.6845. The FDA is responsible for protecting 
the public health by assuring the safety and security of our 
nation’s food supply as well as drugs, biologics, medical 
devices, cosmetics, and products that emit radiation. The 
FDA is also responsible for helping the public get accurate, 
science-based information to improve their health. 
422  Valley Fig Growers, 2028 South Third St., Fresno, 
CA 93702; Telephone: +1.559.237.3893, Fax: 
+1.559.237.3898. The largest full-line supplier and 
processor of California dried figs in North America. Selling 
under the Blue Ribbon Orchard Choice and Sun-maid 
brands. Products include whole, paste, soft paste, diced, 
nuggets, fillings, concentrate and powder. Kosher, natural, 
and certified organic figs available. Also offer custom 
product development assistance.  
127* Vicam, a group of Waters Technologies, 313 Pleasant St., 
Watertown, MA 02472; Telephone: +1.617.926.7045, Fax: 
+1.617.923.8055. VICAM is a world leader in providing 
mycotoxin and microbiological testing solutions. Since 
1985, VICAM has been dedicated to developing USDA- 
and AOAC-approved rapid tests for mycotoxins and 
foodborne pathogens. VICAM’s mycotoxin test kits provide 
reliable quantitative detection of particular mycotoxins 
through the choice of HPLC or fluorometric detection 
methods. 
208* VITAMINS, INC., 200 East Randolph Dr., Ste. 5130, 
Chicago, IL 60601; Telephone: +1.312.861.0700, Fax: 
+1.312.861.0708, Website: www.vitamins-inc.com. Since 
its founding in 1936, VITAMINS, INC. has been an 
innovator in producing Vitamins, Premixes, Defatted Wheat 
Germ Flour, Granules & Nuggets and Wheat Germ Oil. Our 
products are produced and marketed for the Domestic and 
International Markets, targeting the Food, Pharmaceutical 
and Cosmetic Industries.
110* Wenger Manufacturing, Inc., 714 Main St., Sabetha, 
KS 66534; Telephone: +1.785.284.2133, Fax: 
+1.785.284.3861. Wenger will be supplying literature and 
technical information on extrusion and drying equipment 
for the cereal and snack industry. 
 See our ad on Cover 4.
125* The Wright Group, 6428 Airport Rd., Crowley, LA 
70526; Telephone: +1.337.783.3096. By developing, not 
outsourcing innovative technologies, Wright delivers 
Balanced fortification Solutions that combine innovative 
technology, proven techniques and quality-assured 
methods. Our SuperCoat® microencapsulated nutrients, 
SuperBlend® custom premixes and Wrightmade® bakery 
ingredient products deliver superior performance, 
application flexibility and stability in a variety of functional 
food and bakery products.
410* The XIM Group, LLC, 1104 Jefferson St., Sabetha, KS 
66534; Telephone: +1.785.547.6038 or +1.785.547.5138, 
Fax: +1.785.284.2474. The XIM Group is a product 
development and project management group serving the 
food, feed, and pharmaceutical industries. XIM’s principals 
bring a wealth of experience and network of industry 
contacts coupled with a synergistic blend of individual 
competencies resulting in a unique combination of skills 
available for applying to your needs. XIM’s long term 
focus is on exploring, identifying, and implementing key 
new technologies that address long-term problems in the 
industries they serve. Key focus areas include food safety, 
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53:A51
Maeda, T., P-1, CFW 53:A56; P-7, CFW 53:A68
Maier, D. E., O-33, CFW 53:A23; P-81, CFW 
53:A69
Majewska, K., P-61, CFW 53:A59
Malcolmson, L., P-113, CFW 53:A61
Maldonado-Parra, T. L., P-48, CFW 53:A62
Maleki, S. J., P-162, CFW 53:A79
Mandarino, J., P-98, CFW 53:A72
Manderscheid, R., O-126, CFW 53:A44
Maningat, O., O-53, CFW 53:A44
Manthey, F., O-108, CFW 53:A25; P-146, CFW 
53:A78
Maraval, I., s-80, CFW 53:a12
Marchylo, B. A., O-118, CFW 53:A39
Maretzki, A., S-56, CFW 53:a17
Mariotti, M., P-176, CFW 53:A69
Mariscal-Monroy, V., P-4, CFW 53:A55
Marquart, L., P-92, CFW 53:A77; P-93, CFW 
53:A61; P-94, CFW 53:A77
Marston, K. G., O-18, CFW 53:A26
Martin Lopez. J., P-57, CFW 53:A59
Martin, J. M., S-32, CFW 53:a9; O-82, CFW 
53:A26
Martin, R., O-120, CFW 53:A32
Martinez-Bustos, F., P-75, CFW 53:A69
Mateo Anson, N., O-8, CFW 53:a34; P-97, CFW 
53:A60
Mateos-Salvador, F., O-65, CFW 53:A35
Matkovic, K., O-7, CFW 53:a35
Maucher, T., O-88, CFW 53:A26
Maximiuk, L., P-139, CFW 53:A84
May, N. J., P-144, CFW 53:A69
McCaig, T., P-108, CFW 53:A81; P-145, CFW 
53:A81
McCleary, B. V., s-69, CFW 53:a13; O-51, CFW 
53:A35; O-52, CFW 53:A24; O-85, CFW  
53:A35
McClurkin, J., P-81, CFW 53:A69
McKinley, G. H., S-16, CFW 53:a7; S-21, CFW 
53:a8
McKinney, L., O-61, CFW 53:A39
McNally, K., S-45, CFW 53:a14
McPhee, K. E., P-121, CFW 53:A83
Medina-Rodriguez, C., P-75, CFW 53:A69
Mehta, R. S., O-7, CFW 53:a35
Meinders, M., P-165, CFW 53:A52
Mejia, C. D., O-76, CFW 53:A29
Mendez-Montealvo, G., P-175, CFW 53:A49; 
P-210, CFW 53:A49
Menkovska, M., P-86, CFW 53:A70
Mercado-Ruiz, J., P-138, CFW 53:A83
Meryemoglu, B., O-122, CFW 53:A30
Mestres, C., s-80, CFW 53:a12
Meullenet, J. –F., s-76, CFW 53:a12
Meyers, S. R., P-171, CFW 53:A59
Mielle, P., s-81, CFW 53:a13
Miller, C. L., O-102, CFW 53:A35
Miller, S., P-111, CFW 53:A70
Minegishi, Y., P-15, CFW 53:A79
Misailidis, N., O-65, CFW 53:A35
Miskelly, D., P-144, CFW 53:A69 
Mokhawa, G., O-84, CFW 53:A26
Mokrane, H., P-160, CFW 53:A70
Molin, G., P-50, CFW 53:A51
Møller, B. L., O-6, CFW 53:a36
Möller, J., O-95, CFW 53:A37
Møller, S., O-4, CFW 53:a32
Monteau, J., O-47, CFW 53:A21
Moon, T., P-67, CFW 53:A79; P-186, CFW 
53:A80
Moore, C., O-27, CFW 53:A22; O-28, CFW 
53:A32
Morales Sanchez, E., P-128, CFW 53:A58
Morales, J., s-67, CFW 53:a16
Morell, M., S-26
Morrant, C. J., P-70, CFW 53:A82
Morris, C., S-31, CFW 53:a9; O-81, CFW 
53:A27
Mugford, D., O-51, CFW 53:A35; O-52, CFW 
53:A24
Muir, J., s-63, CFW 53:a11
Mulvaney, S. J., S-19, CFW 53:a8; P-219, CFW 
53:A85
Murayama, N., P-140, CFW 53:A60
Murphy, D., O-36, CFW 53:A20
Mustafa, M., O-65, CFW 53:A35
Myllymäki, O., O-87, CFW 53:A31; P-132, CFW 
53:A74
Nadjemi, B., P-160, CFW 53:A70
Nair, S. G., O-103, CFW 53:A35
Nakagawa, Y., P-15, CFW 53:A79
Naredo, Y., S-45, CFW 53:a14
Nasir, M., O-21, CFW 53:A36; P-147, CFW 
53:A79; P-174, CFW 53:A70
Nava-Arenas, D., P-11, CFW 53:A61
Neinaber, U., P-148, CFW 53:A88
Ng, P., P-32, CFW 53:A58; P-35, CFW 53:A54; 
P-56, CFW 53:A76; P-131, CFW 53:A53; P- 
176, CFW 53:A69
Ng, T. S. K., S-16, CFW 53:a7; S-21, CFW 
53:a8
Nguyen, G., P-185, CFW 53:A70
Nielsen, M. M., O-58, CFW 53:A41
Nielsen, M. S., O-6, CFW 53:a36; P-74, CFW 
53:A71
Nielsen, S., P-76, CFW 53:A68
Niemann, C., O-78, CFW 53:A36
Noel, T.R., P-65, CFW 53:A78
Noonan, G. O., O-115, CFW 53:A36; P-85, CFW 
53:A71
Noort, M. W., O-25, CFW 53:A37; S-9, CFW 
53:a3
Nuñez-Orozco, V., P-36, CFW 53:A56
Nyman, M., P-50, CFW 53:A51
O’Brien, K. M., P-34, CFW 53:A53
Obert, D., P-126, CFW 53:A67
Oh, J., P-83, CFW 53:A71
Oh, Y., P-184, CFW 53:A71
Ohkuma, K., O-51, CFW 53:A35
Ohm, J., P-12, CFW 53:A71; P-153, CFW 
53:A72
Ohtsubo, S., P-154, CFW 53:A63
Ojima, E., P-154, CFW 53:A63
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Ojwang, L. O., P-142, CFW 53:A72
Okuma, K., O-52, CFW 53:A24
Okusu, H., s-72, CFW 53:a14; P-137, CFW 
53:A72
Olewnik, M., O-114, CFW 53:A39
Ondier, G. O., O-43, CFW 53:A37
Ong, Y., o-69, CFW 53:A37
Orsted, M., P-93, CFW 53:A61
Osorio-Díaz, P., P-96, CFW 53:A76
Ostenson, A., P-12, CFW 53:A71
Östman, E. M., P-106, CFW 53:A77
Ozawa, M., O-119, CFW 53:A39
Ozturk, I., O-122, CFW 53:A30
Ozturk, S., P-169, CFW 53:A63
Paeschke, T., s-66, CFW 53:a16; O-93, CFW 
53:A40
Paez, A. V., P-46, CFW 53:A87
Pagani, M., P-176, CFW 53:A69
Page, J. H., S-20, CFW 53:a8; O-109, CFW 
53:A24
Pajunen, E., P-132, CFW 53:A74
Palma-Orozco, G., P-110, CFW 53:A83
Palmquist, D., S-41, CFW 53:a16
Pan, J., O-72, CFW 53:A22
Pang, X., o-68, CFW 53:A45
Panigrahi, S., S-7, CFW 53:a3
Paredes-Lopez, O., P-75, CFW 53:A69
Park, J., P-83, CFW 53:A71
Park, S., P-16, CFW 53:A72; P-125, CFW 
53:A80; P-212, CFW 53:A78
Park, T., P-87, CFW 53:A66; P-129, CFW 
53:A66
Park, Y., P-84, CFW 53:A81
Pascal, M., O-38, CFW 53:A20
Paucar Menacho, L., P-49, CFW 53:A78; P-98, 
CFW 53:A72
Paulsen, M., P-24, CFW 53:A75
Pearson, T., P-78, CFW 53:A73; P-80, CFW 
53:A73 
Peate, J., S-23, CFW 53:a5
Peck, A., s-66, CFW 53:a16
Peiris, K. H., P-82, CFW 53:A73 
Pelzing, M., S-25, CFW 53:a5
Peña, R. J., O-88, CFW 53:A26
Perenzin, M., P-32, CFW 53:A58
Pérez-Carrillo, E., P-19, CFW 53:A54; P-20, 
CFW 53:A77
Pérez-Jimenez, J., s-61, CFW 53:a11
Pernin, K., s-80, CFW 53:a12
Persson, J., O-95, CFW 53:A37; O-96, CFW 
53:A29; P-8, CFW 53:A73; P-79, CFW 
53:A50
Peters, P., P-92, CFW 53:A77
Peterson, D., s-66, CFW 53:a16; O-93, CFW 
53:A40
Peterson, G. C., O-31, CFW 53:A39
Petros, D. D., O-76, CFW 53:A29
Philpot, K., S-45, CFW 53:a14
Pickard, M.D., P-89, CFW 53:A66
Pickett, M., O-106, CFW 53:A37
Pierucci, V. R., P-220, CFW 53:A74
Pietrzak, L. N., O-101, CFW 53:A38
Pihlava, J., O-57, CFW 53:A38; O-87, CFW 
53:A31
Pittroff, M., P-87, CFW 53:A66; P-129, CFW 
53:A66 
Pleming, D. K., O-49, CFW 53:A19
Plunkett, A., O-60, CFW 53:A41
Pogna, N., P-32, CFW 53:A58
Pollak, L., P-43, CFW 53:A76; P-46, CFW 
53:A87
Poutanen, K., S-52, CFW 53:a17; O-8, CFW 
53:a34; O-87, CFW 53:A31
Povlsen, I., O-4, CFW 53:a32; O-116, CFW 
53:A38
Poyri, S., P-132, CFW 53:A74
Pozniak, C. J., P-135, CFW 53:A51
Prasad, V., O-36, CFW 53:A20
Primo-Martin, C., s-78, CFW 53:a12; O-77, 
CFW 53:A38; P-165, CFW 53:A52
Prinyawiwatkul, W., P-5, CFW 53:A61; P-216, 
CFW 53:A74
Prosky, L., O-51, CFW 53:A35; O-52, CFW 
53:A24
Pumpa, J. K., O-49, CFW 53:A19
Pumphrey, M. O., P-82, CFW 53:A73
Purhagen, J. K., P-143, CFW 53:A74
Qiu, Y., P-109, CFW 53:A74
Rader, J., O-51, CFW 53:A35; O-52, CFW 
53:A24
Ragaee, S. M., P-201, CFW 53:A75
Rahman, S., S-46, CFW 53:a15
Ralefala, M., O-84, CFW 53:A26
Ralph, J., O-55, CFW 53:A23; P-42, CFW 
53:A52
Ramasamy, R., P-114, CFW 53:A82
Ramirez-Wong, B., P-75, CFW 53:A69
Rathi, V., S-38, CFW 53:a6
Rathod, J. H., P-215, CFW 53:A75
Rathore, S., P-24, CFW 53:A75
Rausch, K. D., O-64, CFW 53:A40; P-18, CFW 
53:A48; P-26, CFW 53:A84; P-27, CFW 53: 
P-63, CFW 53:A84; A64; P-28, CFW 53:A48
Rausch, K., S-37, CFW 53:a6
Ravi, R., P-147, CFW 53:A79; P-168, CFW 
53:A75; P-178, CFW 53:A75
Rayas-Duarte, P. S-19, CFW 53:a8; P-219, CFW 
53:A85
Regand Ramirez, A., O-26, CFW 53:A38
Reinikainen, P., O-57, CFW 53:A38
Rendón-Villalobos, R., P-96, CFW 53:A76; 
P-218, CFW 53:A61
Repo-Carrasco, R., P-52, CFW 53:A76; P-103, 
CFW 53:A76
Resendiz-Lopez, I., P-44, CFW 53:A47
Reynolds, N., S-32, CFW 53:a9
Rhim, J., P-56, CFW 53:A76
Ribeyre, F., s-80, CFW 53:a12
Ribotta, P. D., P-152, CFW 53:A70
Richardson, D. P., O-27, CFW 53:A22; O-28, 
CFW 53:A32
Ring, S.G., P-65, CFW 53:A78
Rizvi, S., S-11, CFW 53:a4
Robb, T., O-63, CFW 53:A42
Rodriguez-Ambriz, S.L., P-64, CFW 53:A46
Rogers, S., O-61, CFW 53:A39
Rohlfing, K. A., P-43, CFW 53:A76
Romero-Baranzini, A. L., P-36, CFW 53:A56; 
P-124, CFW 53:A77
Rong, L., S-22, CFW 53:a5
Rooney, L. W., O-31, CFW 53:A39
Rooney, W. L., O-31, CFW 53:A39
Rosa, C. F., S-54, CFW 53:a17
Rosell, C., P-87, CFW 53:A66
Rosén, L., P-106, CFW 53:A77
Rosen, R. A., P-92, CFW 53:A77; P-94, CFW 
53:A77
Rosentrater, K., A., O-38, CFW 53:A20
Ross, A. S., o-69, CFW 53:A37
Rossnagel, B., P-119, CFW 53:A48 
Rouau, X., S-9, CFW 53:a3; P-97, CFW 53:A60
Ruan, R., O-92, CFW 53:A33
Sabillón-Galeas, L. E., P-20, CFW 53:A77
Sadeghi, L., P-94, CFW 53:A77
Sadhukhan, J., O-65, CFW 53:A35
Sagara, Y., P-1, CFW 53:A56
Saibene, D., P-45, CFW 53:A78
Sakiyan Demirkol, O., P-169, CFW 53:A63
Saliba, A., P-189, CFW 53:A57
Sall, E. D., P-27, CFW 53:A64
Salles, C., s-81, CFW 53:a13
Salman, H., O-15, CFW 53:A23
Samhouri, M., O-107, CFW 53:A19
Samicho, Z., O-74, CFW 53:A34
Sammán, N., P-100, CFW 53:A68
Sanchez-Hernandez, D., O-34, CFW 53:A25
Sanders, L., O-114, CFW 53:A39
Sandhu, H., P-146, CFW 53:A78
Sanford, O., s-67, CFW 53:a16
Santamaria, M., P-59, CFW 53:A84
Sapirstein, H., O-100, CFW 53:A43
Sarantópoulos, L., P-49, CFW 53:A78
Sarkar, A., o-71, CFW 53:A27
Sasaki, T., P-10, CFW 53:A68; P-65, CFW 
53:A78
Satin, M., O-20, CFW 53:A39
Satoh, H., P-187, CFW 53:A65
Saura-Calixto, F., s-61, CFW 53:a11
Sawada, R., P-154, CFW 53:A63
Scanlon, M. G., S-20, CFW 53:a8; O-109, CFW 
53:A24
Schlichting, L. M., O-118, CFW 53:A39
Schober, T. J., P-16, CFW 53:A72; P-125, CFW 
53:A80; P-158, CFW 53:A56; P-212, CFW  
53:A78
Schoenlechner, R., O-16, CFW 53:A28; P-192, 
CFW 53:A59
Schols, H. A., O-25, CFW 53:A37
Seabourn, B., P-153, CFW 53:A72; P-170, CFW 
53:A53; P-217, CFW 53:A86
Seal, C. J., O-27, CFW 53:A22; O-28, CFW 
53:A32
Seetharaman, K., O-123, CFW 53:A25; P-201, 
CFW 53:A75; P-205, CFW 53:A53
Seguchi, M., O-119, CFW 53:A39
Seib, P. A., P-179, CFW 53:A59
Selinheimo, E., O-8, CFW 53:a34
Semon, E., s-81, CFW 53:a13
Senge, B., O-78, CFW 53:A36
Seo, D., P-84, CFW 53:A81
Seo, E., O-58, CFW 53:A41
Ser, W., O-24, CFW 53:A21
Serna-Saldivar, S. O., O-34, CFW 53:A25; P-19, 
CFW 53:A54; P-20, CFW 53:A77
Setiawan, S., P-37, CFW 53:A60
Shahin, M., O-97, CFW 53:A41
Sharic, M., P-86, CFW 53:A70
Sharif, M., P-174, CFW 53:A70
Shelton, D., O-67, CFW 53:A29
Shen, D., O-75, CFW 53:A40
Shi, Y. –C., S-22, CFW 53:a5; O-124, CFW 
53:A45; P-163, CFW 53:A58; P-179, CFW 
53:A59; P-188, CFW 53:A89; P-200, CFW 
53:A52; P-202, CFW 53:A49; P-220, CFW 
53:A74
Shigenobu, K., O-111, CFW 53:A30
Shihadeh, J. K., O-64, CFW 53:A40
Shimizu, E., P-15, CFW 53:A79
Shin, H., P-67, CFW 53:A79
Shin, J., P-190, CFW 53:A55
Shukri, R., O-124, CFW 53:A45
Siddiq, M., O-21, CFW 53:A36; P-147, CFW 
53:A79; P-168, CFW 53:A75; P-174, CFW 
53:A70
Sikora, M., P-87, CFW 53:A66
Silva-Coelho, A., P-100, CFW 53:A68
Silva-Espinoza, B., P-172, CFW 53:A83
Silveira-Gramont, M. I., P-124, CFW 53:A77
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Simental, S., P-58, CFW 53:A67
Simsek, S., O-73, CFW 53:A42; P-12, CFW 
53:A71; P-121, CFW 53:A83; P-146, CFW 
53:A78; P-153, CFW 53:A72; P-214, CFW 
53:A85
Singh, H., S-10, CFW 53:a4; P-162, CFW 
53:A79
Singh, M., P-88, CFW 53:A79; P-133, CFW 
53:A57
Singh, V., S-37, CFW 53:a6 O-64, CFW 53:A40; 
P-18, CFW 53:A48; P-24, CFW 53:A75; P-26, 
CFW 53:A84; P-27, CFW 53:A64; P-28, CFW 
53:A48; P-63, CFW 53:A84
Sinha, A., O-79, CFW 53:A27; P-122, CFW 
53:A57
Sissons, M., O-10, CFW 53:a21
Sjöö, M. E., P-143, CFW 53:A74 
Slade, L., O-46, CFW 53:A24; O-120, CFW 
53:A32
Slavin, J., s-59, CFW 53:a11
Small, D. M., O-35, CFW 53:A44
Smith, B. M., P-125, CFW 53:A80; P-212, CFW 
53:A78
Smith, M., S-38, CFW 53:a6
Sohn, M., P-186, CFW 53:A80
Sopiwnyk, E., o-71, CFW 53:A27
Sørensen, J. F., O-4, CFW 53:a32
Soto, E., P-58, CFW 53:A67
Souza, E., O-120, CFW 53:A32; P-34, CFW 
53:A53; P-60, CFW 53:A47
Srichuwong, S., P-25, CFW 53:A80
Srinivasan, R., O-62, CFW 53:A40
Sroan, B. S., S-18, CFW 53:a8
St. Jeor, V., O-93, CFW 53:A40
Steeples, S. L., O-61, CFW 53:A39; P-3, CFW 
53:A80
Stevenson, L. M., O-30, CFW 53:A44
Stevenson, S. G., P-157, CFW 53:A80
Stojceska, V., O-60, CFW 53:A41; P-55, CFW 
53:A50
Storey, M., W-4, CFW 53:a1
Suarez-Dieguez, T., P-110, CFW 53:A83
Suchy, J., P-108, CFW 53:A81; P-145, CFW 
53:A81
Sugiyama, J., P-1, CFW 53:A56
Sugiyama, Z., P-7, CFW 53:A68
Sultan, M., P-174, CFW 53:A70
Sumnu, G., P-169, CFW 53:A63
Sun, H., P-149, CFW 53:A86; P-155, CFW 
53:A86
Sun, N., P-84, CFW 53:A81 
Suntitham, C., P-182, CFW 53:A81
Sutton, B., P-185, CFW 53:A70
Suzuki, I., P-2, CFW 53:A82
Suzuki, Y., P-180, CFW 53:A47
Svensson, B., O-58, CFW 53:A41
Swallow, K. W., P-57, CFW 53:A59
Symons, S., O-97, CFW 53:A41
Szlachetka, K., O-92, CFW 53:A33
Tacer, Z., O-22, CFW 53:A41
Tahir, M., O-32, CFW 53:A41; P-120, CFW 
53:A81
Takamoto, N., P-72, CFW 53:A63
Tamaru, T., P-72, CFW 53:A63 
Tanaka, C. K., O-2, CFW 53:a20
Tanaka, K., P-17, CFW 53:A83
Tang, X., O-112, CFW 53:A42
Tanojo, A. D., P-114, CFW 53:A82; P-178, CFW 
53:A75
Tao, K., P-2, CFW 53:A82
Tapsell, L. C., O-86, CFW 53:A21
Tar’an, B., O-79, CFW 53:A27; P-122, CFW 
53:A57
Tariq, S., O-117, CFW 53:A42
Tarrega, A., s-81, CFW 53:a13
Taylor, B., W-8, CFW 53:a2
Temelli, F., O-121, CFW 53:A28
Terada, R., O-111, CFW 53:A30
Teshima, R., P-15, CFW 53:A79
Therrien, M. C., O-24, CFW 53:A21
Thomas, R. G., P-105, CFW 53:A58
Thompson, C., P-70, CFW 53:A82
Thompson. D. B., P-45, CFW 53:A78
Tian, J., o-68, CFW 53:A45; P-14, CFW 53:A88; 
P-102, CFW 53:A62
Tianlin, J. S., P-183, CFW 53:A82
Tilley, K. A., P-220, CFW 53:A74
Tilley, M., O-19, CFW 53:A26; P-16, CFW 
53:A72; P-125, CFW 53:A80; P-163, CFW 
53:A58; P-217, CFW 53:A86; P-220, CFW 
53:A74
Tiwari, R. S., P-13, CFW 53:A82
To, F., O-62, CFW 53:A40
Toews, R., P-104, CFW 53:A84; P-139, CFW 
53:A84
Tonooka, T., P-117, CFW 53:A83
Torres, P., P-75, CFW 53:A69 
Torres-Rodriguez, Y., P-110, CFW 53:A83
Tosh, S. M., O-3, CFW 53:a14; O-26, CFW 
53:A38; O-86, CFW 53:A21; P-159, CFW 
53:A49
Tsai, J. J., P-196, CFW 53:A85
Tsakpunidis, K., P-30, CFW 53:A51
Tsuchiya, M., P-72, CFW 53:A63 
Tsushida, T., s-58, CFW 53:a11
Tsuta, M., P-1, CFW 53:A56; P-7, CFW 53:A68
Tuano, A., S-45, CFW 53:a14
Tuinstra, M. R., P-199, CFW 53:A64
Tulbek, M. C., O-73, CFW 53:A42; P-121, CFW 
53:A83; P-171, CFW 53:A59
Tumbleson, M., S-37, CFW 53:a6; O-64, CFW 
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